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For Pies Like the Name Implies 


But the name alone cannot describe the full measure of perform- 
ance that is milled into every bag of Flaky Crust. You have to use 
it to believe it. Flaky Crust’s scientifically controlled protein 
content, super-fine granulation and unvarying uniformity improve 
pie crust quality. Moreover, Flaky Crust’s ease of handling cuts 
down production time and labor, resulting in highest quality 
crusts at lowest cost to you. 
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“Morning, Jim . |. lookp Ttke-this place 
is getting a pretty steady custorier 


“Good reason why—these people don’t skifap 
an the bread! And J like this do-it-yourself deal = 
. I can make my own toast the way I like it, 
all I want—and I want plenty! Wish 
Kj Y could find more places in my territory 
that do the same thing!”’ 

























Many enterprising bakers know that toast is a 
confirmed American habit—and not limited to 
breakfasts, either . . . witness this illustration of how 
they’re influencing progressive restaurateurs to be 
lavish with their toast, to attract, to hold their 
clientele. 

And to hold—to increase—our baker customers, 
we are just as quick to recognize their requirements, 
particularly because we are bakery flour specialists. 

If you are not already making use of our special- 
ized services, why not send a part of your business 
our way? We'll pay the freight on your wire or phone 
call... and give you the most pleasing product and 
service you’ve ever had! 





FIRST IN BAKERY FLOURS 


Commander-Larabee 
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New “Recruiting” 
Book Developed by 


Baking Industry 


CHICAGO—Filling a long-felt need, 
a new brochure designed to attract 
young men and women into the bak- 
ing industry for lifetime careers is 
now being distributed by the indus- 
trial relations department of the 
American Bakers Assn. 

The publication is titled “There’s a 
Future for You in the Baking Indus- 
try.” It was distributed to industry 
members at the industrial relations 
luncheon during the recent ABA an- 
nual convention. 

The brochure will be sent to 6,700 
vocational guidance counsellors who 
are members of the American Person- 
nel and Guidance Assn. 

The brochure discusses the baking 
industry, its composition, its size, its 
essentiality. It outlines the steps in 
production and marketing and lists 
the wide variety of jobs and skills 
required in the industry. It is being 
distributed to all ABA members and 
additional copies are available at cost. 

“This brochure is highly important 
to every baker and to the entire in- 
dustry. Individual copies and order 
blanks for additional copies will be in 
the mail shortly and I hope every 
ABA member will see to it that the 
brochures are in all high schools. 

The brochure was produced by the 
ABA industrial relations department 
under the guidance of the industrial 
relations committee, headed by A. M. 
Grean, Jr., vice president of Ward 
Baking Co., New York, and was 
fnanced by a grant from the 1955 
Baking Industry Exposition commit- 
tee. 





BREAD IS THE STAFF OF LIFE 


DCA Manager Dies 





DAYTONA BEACH, FLA. — W. J. 
Brown, southern division manager of 
the DCA Foods Industries, Inc., died 
in the Halifax Hospital in Daytona 








Hl HO FRED—! Fred A. Grimmig, 
Jacques Pastry Shop, Miami Beach, 
Fla, donned a fancy costume and 
mounted a burro recently to attract 
attention to the “round up” of new 
Members for the Miami Beach Cham- 
ber of Commerce. It might even be 
said that Mr. Grimmig “fired the 
®ening gun” of the membership 
ttive, He is also well known for his 
belief that bakers should give whole- 

support to civic as well as 
trade affairs. 
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ABA TELLS CHILDREN 
ABC'S OF BREAD 


CHICAGO—The Bakers of Ameri- 
ca Program of the American Bakers 
Assn. is represented in the 1957 issue 
of the Educational ABC’s of Indus- 
try, a publication for school children, 
with a full page advertisement. The 
ABA ad occupies an entire page in 
color, representing for children a 
source of vitamins. The ad includes a 
coupon encouraging children to write 
a theme for enriched bread. Last year 
a similar advertisement brought more 
than 6,500 essays from children about 
bread. It is hoped that the total will 
reach 10,000 this year. ABA officials 
State that several hundred letters 
from students were received the first 
week the magazine was out request- 
ing literature on bread and bread- 
making. 





Beach recently. He was 57 at the 
time of his death. He had undergone 
a minor operation and was progress- 
ing when a ruptured artery to his 
heart caused death. Mr. Brown is 
survived by his wife, who continues 
to make her home at Daytona Beach. 
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International Earns 


Net of $4.8 Million 


MINNEAPOLIS — A net profit of 
$4,861,804 was earned by Interna- 
tional Milling Co. in the fiscal year 
ended Aug. 31, the company has re- 
vealed in its annual report. This com- 
pares with a net profit of $4,277 825 
in 1956. 

In a joint letter prefacing the re- 
port, Charles Ritz, chairman of the 
board, and Atherton Bean, president, 
said that shipments of flour mill prod- 
ucts were up over 1956. They said 
that this increase was due in part to 
the acquisition of Sargent & Co. to- 
ward the end of the previous fiscal 
year and that formula feed shipments 
showed a marked increase. 

Improvements were made in a num- 
ber of mills as company’s modern- 
ization program was continued, Mr. 
Ritz and Mr. Bean said. At Cleve- 
land a major improvement project 
was completed just before the close 
of the year. 

In June the company made a long- 
term unsecured loan of $5 million. 
“The money is being used to expand 
and improve our facilities and to 
serve our customers better,” Mr. Ritz 
and Mr. Bean said. 

During the fiscal year, Internation- 
al increased its current assets from 
$59,617,984 to $61,501,490 and its 
working capital from $34,142,213 to 
$38,362,171. 

International now has 4,051 em- 
ployees, of which 2,318 are members 
of its profit sharing retirement plan. 
This plan, at the end of its fifth year, 
has $2,690,000 in trust to provide fu- 
ture benefits for participants, the re- 
port said. 
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TERRITORY CHANGED 

NEW YORK—Henry J. Becker, 
senior sales representative of Mag- 
nus, Mabee & Reynard, Inc., essential 
oil firm, is now limiting his territory 
to Indianapolis and the surrounding 
area, thereby permitting him more 
leisure after 40 years of service with 
the company. Mr. Becker is being suc- 
ceeded in Indiana, Kentucky, and 
Ohio by Ad Warner, who has a sales 
and consulting background in this 
region among industries serviced by 
MM&R. 
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Bay State Has New Bulk Installation 
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THE NEW BULK STORAGE installation of Bay State Milling Co., Winona, 
Minn., has been designed to meet the most exacting needs of present-day bak- 
ery demands for regular and specially blended flour, according to R. R. 
Brotherton, co-manager and vice president in charge of production. Features 
of the installation, Mr. Brotherton said, are: A. The bin arrangement is such 
that all flour will be manufactured or blended to the bakers’ requirements 
before storage. B. Blending will be done by automatic scale feeders with pro- 
tective stop mechanism to insure uniformity. C. Checks and test baking will 
be done on the finished flours that are ready to be packed or bulk loaded, while 
they are in storage. D. Flours will be rebolted and aerated before and after 
storage. E. Sufficient equipment is installed to load out the entire output of 
the mill in bulk cars and trucks, if necessary. The bulk storage installation 
of Bay State at Leavenworth, Kansas, was made several years ago. 





Minneapolis Bakers 
Display Specialty 
Christmas Foods 


MINNEAPOLIS — The Asscciated 
Retail Bakers of Minneapolis ob- 
served Christmas earlier this month 
by opening their regular meeting at 
the Hasty Tasty Uptown Cafe to a 
large and varied display of colorful 
Christmas foods contributed by mem- 
bers and representatives of the allied 
trades. 

The program and a contest to se- 
lect the most appealing items were 
arranged and conducted by Jerry 
Hammond, Jerry's Bake Shop, and 
Joe Becker, Swift & Co.. South St. 
Paul. They were assisted by Don 
Wernecke, products control of Gen- 
eral Mills, Inc. Mr. Wernecke and 
another General Mills representative, 
E. W. Scharf, general flour depart- 
ment, distributed and explained a 
handy booklet of special Christmas 
formulas prepared by the bakery sales 
service department. 

Members were balloted on the three 
most appealing items of baked foods 
displayed, and prizes were awarded 
the winners. First prize went to Lloyd 


Sorensen, Linden Hills Bakery, for a 
unique display of Christmas cookies; 
2nd prize went to Margaret Nagovsky 
and Bob Solie, Tasty Tasty, for a dis- 
play. of French pastry; 3rd prize was 
given to Dick Howells, Dixie Creme 
Donut Co., St. Paul, for a novel ar- 
rangement of a Christmas tree in- 
verted and filled with cake crumbs 
and covered with sugar cream icing. 
Mr. Howells’ Christmas tree was part 
of a baked foods display depicting a 
Christmas scene. 

As a guest, the Minneapolis bakers 
had, among others, Martin Olson of 
the Bungalow Bake Shop, St. Paul, 
area representative of the Associated 
Retail Bakers of America. Mr. Olson 
outlined plans for the 1958 observ- 
ance of Retail Bakers Week, and 
urged bakers to study plans carefully 
when they are received, and to order 
suitable materials. 

Mr. Olson also backgrounded the 
successful Cincinnati promotion, “Lit- 
tle Miss Muffin,” of last year, and 
told the Minneapolis bakers of plans 
to broaden the contest to other areas 
in 1958. He expressed the hope that 
the Twin Cities, and possibly the 
state of Minnesota, may be able to 
sponsor such a promotional effort 
at some future date, possibly in 1959, 














Comment... 
- - - by Cooley 











Further along in this issue you will see an ap- 
plication for ‘‘shares” in the 1958 National Retail 
Bakers Week. We included the application, even 
though you have received one 
in your bakery’s mail, because 
the importance of this nation- 
al promotion is so great that 
no one should overlook a 
chance to participate. 

Certainly the bakers and 
allied men working voluntarily 
to make Bakers Week a suc- 

cess thought long and hard 
- before they went to the in- 
. dustry for funds. So much has 
F. W. Cooley, Jr. been said in years past about 
the hat-in-hand philosophy of some retail bakers 
that any request for money is treading on boggy 
ground. We are sure the move was a necessary one 
—that the Associated Retail Bakers of America and 
its advisory groups could not sponsor such a pro- 
motion as this without help from others. Last 
year, according to chairman Gordon Nash, the 
ARBA stood the financial burden of re-introduc- 
ing National Retail Bakers Week after a long 
absence. This meant that those bakers in ARBA, 
and those allied firms contributing to the associa- 
tion, financed a program designed to benefit every 
baker. 

It is one of the circumstances of life that some 
must lead—it is certainly not peculiar to the 
baking industry that there are a great number 
who will not even bother to follow. It is this 
industry lethgary that permits other foods to 
usurp the place of bakery foods, and any activity 
which emphasizes the goodness of nutritious bak- 
ery foods deserves the wholehearted cooperation 
of everyone. 

Really, it’s quite refreshing to see the indus- 
try coming through with all these new promo- 
tions, and to consider that the industry is losing 
its fear of spending money for such unfamiliar 
things as promotion, merchandising, marketing, 
or whatever newfangled name the charcoal flan- 
nel boys have dreamed up this month. Let’s hope 
the industry will be satisfied with these first ef- 
forts so that more money available will permit 
more promotion, and by a few New Year’s from 
now the homemaker will be saying “Eat your 
bread and your milk” and all bakers will be driv- 
ing Sputniks. 





* + * 


There is a promotion involved in Bakers Week 
for those allied companies participating, too. Mr. 
Nash has promised that those investing in NRBW 
shares (at $25 each) will receive a “stock cer- 
tificate” and be listed on an honor roll to be in- 
cluded in the packet of Bakers Week formulas 
and streamers mailed free of charge to approxi- 
mately 20,000 retail bakers. Dividends, Mr. Nash 
and the ARBA feel, will be in the form of “in- 
creased sales, greater good will, and the satis- 
faction of helping to promote the progress and 
continued growth of the retail baking industry.” 

* * * 

Ever notice how the retailers crowd the produc- 
tion sessions at conventions, and stay away de- 
terminedly when merchandising hints and front- 
shop techniques are discussed? Bakers Week can 
only be a complete success when the retail baker’s 
sales practices are as skilled as his production. 


x * * 


Thanks for reading. See you next year. 
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Editorials... 


THE TAX BURDEN ON BREAD 


HEN our welfare statesmen begin peering 

at what is known politically as “the 
farmer’s share in the consumer’s food dollar,” a 
share which by studied inference is far too small 
to fit the creed of the farm reliefer, the hawk- 
shaw’s magnifying glass sooner than later pauses 
on the price of bread, in which it balefully anti- 
cipates some malefactor bearing the species de- 
nomination of middleman. 

The number of taxes encumbering a loaf of 
bread has become one of the damning traditions 
of our current political economy. Incredible as it 
would have seemed to earlier generations of 
Americans, those who have looked carefully and 
thoughtfully at the price of today’s loaf have come 
to accept, however reluctantly, the often-quoted 
figure of 300 as a fair estimate of the number 
of tax bites taken before a crumb of bread reaches 
the consumer’s mouth. 

We have become so benumbed and bemused 
over the incidence of tax inflation as to be sus- 
ceptible to a sort of economic fatalism about it. 
This prepares us for current estimates which in- 
dicate that the number of governmental imposts 
on bread may vastly exceed even the incredible 
300. Lewis H. Kimmell, an economist of the 
Brooklyn (N.Y.) Institute, has said recently: 

“If I were compelled (sic) to answer the 
question concerning the number of taxes reflected 
in the price of a loaf of bread, my answer would 
be: ‘Not less than 10,000, and probably as many as 
50,000.’ ” 

Basically, such surveys, explains Mr. Kimmell, 
run up against the problem of where to start 
counting. There are taxes to be traced to the 
machines that made the machines that made the 
machines that planted and harvested the tax- 
supported wheat, grown on tax-paid land by an 
income tax-paying farmer. 

To pursue the repulsive point a little farther, 
the Tax Foundation of New York, a private re- 
search organization, has undertaken to trace only 
the direct taxes on a loaf, the ones that are im- 
mediately passed along to the customer from the 
baker’s shelves. Confining its search to federal, 
state and local taxes paid by the grocer, the 
baker, the makers of ingredients and the rail- 
roads that haul those ingredients, the foundation 
counted 151 identifiable direct taxes. Anyone care 
to pinpoint another 49,849 of the indirect variety ? 
Doubtless it could be done. 

ke * «. 


There are a number of bad elements in the 
Federal Income Tax, and the number one thing 
wrong with it is congenital. It was conceived in 
vengeance, rather than as a revenue measure, back 
in 1913. While it has, of course, been made the 
nation’s chief source of revenue, it’s still thought 
of by many people, in and out of politics, as an 
instrument for penalizing success and punishing 
those who manage somehow to achieve success 
despite the road blocks that the income tax law 
puts in the way. That’s the number one fault with 
this law.—T. Coleman Andrews, former commis- 
sioner, Internal Revenue Bureau. 
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Walter R. Barry, 
Veteran Official 
Of GMI, Retires 


MINNEAPOLIS—Walter R. Barry, 
vice president and co-administrator 
of General Mills, Inc., consumer food 
activities, retired Dec. 1, C. H. Bell, 
president, has announced. 

Mr. Barry, 61, has served GMI and 
the parent Washburn Crosby Co. 
since 1916. His long career was inter- 
rupted only by a two-year period 
with the US. Marines in World War 
L. He has been a vice president of the 
corporation for 21 years, a member 
of the board of directors for 16 years. 

“It is with sincere regret that we 
have accepted Walter Barry’s resig- 
nation,” Mr. Bell said. “His counsel 
over the years has been invaluable. 
His lofty ideals, devotion, loyalty and 
enthusiasm have been an inspiration 
to us all. Now, in his well-earned re- 
tirement, we wish him many years of 
happiness.” 

Mr. Barry will continue to serve as 
a board member and will be retained 
as a consultant, Mr. Bell said. 

' A. Z. Kouri, vice president, who was 

recently named co-administrator with 
Mr. Barry for consumer food activi- 
ties, will assume the full responsibil- 
ity of that office, effective immedi- 
ately. 
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Interstate Bakeries 
Names C. A. Dailey to 
Development Post 


KANSAS CITY—The appointment 
of Charles A. Dailey as director of 
management development for Inter- 
state Bakeries Corp. has been an- 
nounced by R. L. Nafziger, chairman 
of the board. 

Mr. Dailey has served most recent- 
ly as a specialist in the selection and 
development of executives for George 
Fry & Associates, Inc., management 
consultants, Chicago. He has served 
on the staff at Veterans Administra- 
tion General Hospital, St. Louis, and 
Veterans Administration Hospital, 
Jefferson Barracks, Mo. 

He is a graduate of the University 
of Michigan, Southern Methodist Uni- 
versity and attended Texas Christian 
University. During World War II, Mr. 
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“Concerted Industry Effort’? Called for 
At Connecticut Bakers Assn. Meeting 





C. Eugene Lair 


VICE PRESIDENT—C. Eugene Lair 
has been elected vice president for 
purchasing of the National Biscuit 
Co., according to an announcement 
by George H. Coppers, president. Mr. 
Lair has been with Nabisco since 
1934. Earlier this year he was ap- 
pointed general manager of the pur- 
chasing department, the position he 
held at the time of his election to a 
vice presidency. 





Dailey served as a deck officer in the 
U.S. Navy in the rank of lieutenant. 

Mr. Dailey has specialized in execu- 
tive selection, personal development 
programs for executives and super- 
visory training in human relations. In 
the summer of 1957, he addressed the 
International Congress of Psychology 
at the University of Brussels in Bel- 
gium. 
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Chicago Production 
Club Party Slated 


CHICAGO—The annual Christmas 
party of the Chicago Bakery Produc- 
tion Club will be held Dec. 10, start- 
ing at 5:30 pm. at the Midland Hotel. 
The annual dinner party will feature 
refreshments, traditional exchange of 
small gifts through a “grab bag” and 
games for prizes. 








‘LOYAL LOAFER” CHAMPIONS—George N. Graf, Quality Bakers of Amer- 
lea Cooperative, Inc., New York, N.Y., is shown above announcing winners 
of the Royal Order of Loyal Loafer champion crown at the breakfast of the 
Allied Trades of the Baking Industry, Inc., during the annual convention of 
the American Bakers Assn. in Chicago. Winners were (left to right): H. E. 
Hale, General Mills, Inc., Minneapolis, Minn.; Larry Tomsky, North California 
division of the allied trades, San Francisco, Cal.; A. L. Fleischmann, Standard 
Brands, Inc., New York, N. Y.; Miss Pat Lee, model, who presented the crowns; 
8. K. Alexander, Kansas Bakers Assn., Topeka, Kansas; John Clinnin, Mara- 
thon Corp., Menasha, Wis.; F. A. Doll, Indiana Bakers Assn., Indianapolis, 
Ind.; Howard Whitney, Rap-In-Wax Paper Co., Minneapolis, Minn., who ac- 
‘pted award for John Ahern of the same company; M. J. Harder; Armour & 
., Chicago; Kenneth Smith, Holsum Baking Co., Roswell, New Mexico; Mr. 
“ad Mrs. Daniel Engen, Parkers Prairie, Minn.; and George S. Pillsbury, 


Mills, Inc., Minneapolis, Minn. 


By GEORGE W. POTTS 


American Baker Staff 


HARTFORD, CONN.—A call for 
concerted effort at local, state and 
national levels in a coordinated drive 
to solve industry problems and pro- 
mote baked foods, was issued by pro- 
gram speakers at the 25th annual 
convention of the Connecticut Bakers 
Assn., Inc. The silver anniversary 
meeting of the state group was held 
at the Hotel Statler here recently. 

Calling for “a positive attitude on 
things we can do,” E. E. Kelley, Jr., 
president of the American Bakers 
Assn., Chicago, pointed out that “it 
pays to work together.” Nowhere is 
this at quite as high a level as where 
national, state and local groups co- 
operate towards solution of mutual 
problems, he indicated. 

Listing the things that can be done 
as an industry, he pointed to the need 
for “a clearing house at the national 
level to solve problems,” a Washing- 
ton office, indicating that “sugar leg- 
islation alone would pay the ex- 
pense,” and an industry relations de- 
partment of ABA which would record 
and screen information on labor posi- 
tions and problems. 

He further called for weekly rec- 
ords on bread production and con- 
sumption and monthly records on 
cake as currently compiled by ABA, 
and encouragement of cooperation of 
wheat growers associations. 

In introductory remarks Mr. Kelley 
noted changes in the baking industry 
in the past 25 years, stating that 
“some of the problems are the same.” 
Among these problems he listed trade 
practices, cheap bread, chain store 
competition and profits too low for 
successful operation. 

The great potential for promotion 
in the industry and a sincere appeal 
for more support of the Bakers of 
America Program by all bakers was 
presented by D. E. McFadden of 
ABA. 

Mr. McFadden handled the com- 
mentary for a series of projected film 
strips illustrating the promotion work 
for the industry in public relations, 
consumer advertising and education 
and consumer services on a national 
basis. 

Following the presentation, he 
showed the color film “Your Daily 
Bread,” produced and distributed by 
the Bakers of America Program. 


Need for Cooperation 

The theme of need ‘for cooperation 
in the industry was reiterated by 
Charles R. Hoffmann, the Hoffmann 
Baking Co., New Britain, retiring 
president- of- CBA, who ealled for 
“closer association with ABA and the 
Associated. Retail Bakers of Ameri- 


,_ ca,” and David T. Duggan, Viking 


Baking Co.,..West Hartford, newly- 


; . elected president. 


r. Duggan, in a brief acceptance 
address, stated that “bakers have 
been fast asleep and must wake up.” 
He saw the bakers"letting other in- 
dustries capture their market and 
declared that they ‘must spend more 
money and work out plans to pro- 
mote the industry.” He stated that 
the bakers would have to look to 
ABA and ARBA for material to ac- 
complish this goal. 

Increased sales from promotion and 
advertising of Christmas holiday 
items was the subject of a presenta- 
tion by Frank Seelinger, Procter & 
Gamble Distributing Co., Boston, who 
displayed a wide line of this type 
baked foods prepared for the meet- 
ing. The products included fruit stol- 


len, cranberry pie, graham cracker 
cake, Christmas cookies and fruit 
cake. 

In connection with fruit cake, he 
told the bakers not to overmix the 
batter, but stay on the under side in 
creaming, and bake for about one 
hour at approximately 140°. Over- 
baking makes for a hard, dark cake, 
he contended. 

He counseled the bakers to set 
prices on their own basis, but be sure 
to make a decent profit margin. He 
told them that on fruit cake, a strict- 
ly seasonal item, to shoot for a high- 


er margin of profit than the stand- 


ard line of baked specialties. 

The program concluded with an 
open discussion of the problems pre- 
sented by the state health depart- 
ment regulations relative to “readily 
perishable foods,” with Charles Barr, 
Charles Barr Associates, West Ha- 
ven, secretary of CBA, acting as 
moderator. 

The discussion centered around a 
section of state health department 
regulation No. 121 which states that 
“all readily perishable food . . . shall 
be kept at or below 50°, or above 
140° at all times until served to con- 
sumers,” and the problems this regu- 
lation poses for bakers. 

The convention concluded with a 
cocktail party sponsored by the allied 
division of CBA, and the silver anni- 
versary banquet followed by enter- 
tainment and dancing. Awards to 
winners in the decorated cake con- 
test were distributed at the banquet. 


¥ Y 


David T. Duggan 
Heads Connecticut 


Bakers Association 


HARTFORD, CONN. — David T. 
Duggan, Viking Baking Co., West 
Hartford, was elected president of 
the Connecticut Bakers Assn., Inc., 
at the annual meeting of the group 
held during the silver anniversary 
convention of the association Nov. 
11. He replaces Charles R. Hoffmann, 
the Hoffmann Baking Co., New 
Britain, who was named a trustee 
for a three year term. 

Other officers elected at the ses- 
sion are: vice president, Robert A. 
Wolfe, Wolfe’s Quality Food Shops, 
West Haven; treasurer, Robert H. 
Winialski, Newton, Robertson Bak- 
ery, Hartford (reelected); secretary, 
Charles Barr, Charles Barr & Asso- 
ciates, West Haven (reelected for 
21st year); vice president for retail, 
William C. Struzinski, Park Pastry 
Shop, Hartford; vice president for 
wholesale, Samuel Shumofsky, Bam- 
by Bread Co., Bridgeport (reelected) ; 
vice president for house-to-house, An- 
ton G. Bosch, Gilbert’s Bakery, Inc., 
Hamden; vice president for specialty, 
Samuel Baggish, Julius Baggish Bak- 
ery, Inc., Hartford (reelected); vice 
president for Italian bread, Salvatore 
Spinella, Spinella Bros. Bakery, Wa- 
terbury (reelected). 

Harold E. Goodwin, H. A. Johnson 
Co., Newington, was named chair- 
man of the Allied Trades Division of 
CBA, replacing Thomas P. O’Connor, 
General Mills, Inc., New Haven, re- 
tiring president. 

Division representatives elected at 
the allied business session were: 
Charles Sherman, National Yeast 
Corp., Hartford; Herbert J. Aron, J. 
Sausville Sons, Inc., Meriden, and 
Earl W. Mansbach, Russell-Miller 
Milling Co., Hartford. 
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Flour Sales Near 6 Million Sacks 
In November as Supplies Dwindle 


By K. W. WAKERSHAUSER 
American Baker Staff 


November opened with bakers pur- 
chasing fairly substantial quantities 
of hard winter wheat flour and closed 
with almost equally as good a run of 
buying in spring types. In between, 
buying was slow, inquiries were 
searce, and mills—faced with rising 
wheat costs and a declining return 
from millfeed—did not press bakers 
very hard to buy. The buying of 
Southwest flour the first week in No- 
vember was led by a large chain 
bakery and, when it ended, a fairly 
substantial number of both chain and 
independent bakeries had extended 
their buying commitments as far 
ahead as April and May. Spring wheat 
flour bookings began Nov. 25 and 
proceeded in a similar manner, with 
buyers also extending their purchases 
into April and May. Total sales for 
the month approached 6 million sacks, 
with hard winter flours accounting 
for approximately 3.5 million of the 
total and springs 2 to 2.5 million. 

Both periods of activity afforded 
an advantage to bakers in view of 
the apparent willingness of sellers to 
negotiate at fairly attractive price 
concessions while their own wheat 
costs remained up on the one hand 
and millfeed return declined on the 
other. Bakers, for their part, were 
running low on supplies and only 
awaited workable price levels in or- 
der to buy. Another incentive to buy 
stemmed from the increasing amount 
of statistical data being made avail- 
able to the effect that wheat on the 
cpen market will be in short supply 
in the remaining months of the crop 
year. This supply situation requires 
examination, for it is the basis upon 
which flour prices may rise or fall as 
the last half of the 1957-58 crop year 
moves along. 


1958 Supports 
To Be Lowered 


One of the most important factors 
to be watched by all segments of the 
baking, milling and grain industries 
in the months ahead is the progress 
of Ezra Taft Benson, secretary cf 
agriculture, to turn grain marketing 
away from price support programs 
and even from the system of parity 
price basing. Already there are bear- 
ish impiications in the 1958 support 
price for wheat, which will be dropped 
22¢, from $2 bu. to $1.78. This change, 
it is believed, will probably cause 
considerable selling of wheat stocks 
in the latter months of the 1957-58 
crop year as open market value for 
wheat becomes more attractive than 
the government loan program, This 
could depress wheat and flour prices 
if such liquidation were to occur. 

One more important factor looms 
as the possible cause of lower prices 
in the latter part of the current crop 
year, and that is the prospect of a 
bumper hard winter wheat crop in 


the Southwest, with a_ resultant 
abundance of supplies. Deferred 
wheat futures contracts which re- 


flect the prospect of such a crop are 
already displaying some _ tendency 
toward weakness. The Southwest crop 
went into the dormant stage in ex- 


cellent condition and with ample 
moisture to carry it through the win- 
ter. 

And finally, on the bearish side, 
there always remains the possibility 
that the tie up of wheat in the gov- 
ernment loan program will not reach 
the figures forecast, meaning less 
tightness of free supplies. There is 
also the possibility that the govern- 
ment prediction of exports totaling 
400 million bushels for 1957-58 may 
not be achieved, although the U.S. 
Department of Agriculture continues 
to issue optimistic reports that the 
goal will be realized. 

Fortunately for the bakers who re- 
cently extended their purchases into 
1958, there will be time to permit 
these opposing price factors to crys- 
talize into more definite trends one 
way or the other before they find it 
necessary to make additional pur- 
chases. 


Tightness in Supply 
Is Indicated 


Bakers will continue to hear pre- 
dictions of tighter wheat supplies, and 
firm flour and wheat prices, for the 
next few months of the current crop 
year. The basis of such information 
will continue to be the fact that 
wheat prices have been rising and 
that total 1957 production (927 mil- 
lion bushels) is roughly 7% below 
1956 and 18 to 20% below the 1946-55 
average. Reliable sources of trade in- 
formation have been forecasting that 
the amount of 1957 wheat to be re- 
moved from “free” sources of supply 
will eventually total somewhere near 
150 million bushels, leaving approxi- 
mately 775 to 780 million bushels for 
domestic use (600 million bushels) 
and export without recourse to gov- 
ernment supplies. Assuming the fac- 
tors of supply and demand draw upon 
the 1957 “free wheat supplies” in the 
proportions mentioned, there will be 
a shortage, and a resulting rise in 
wheat and flour prices. But the fore- 
going, with its bullish implicaticns, 
is only part of the picture. 


Bearish Factors 
Should Be Noted 


On the bearish side, it should be 
remembered that total wheat supplies 
for 1957-58, although the lowest in 
4 years, are still the fourth largest 
of record, and that more than half 
the total is either owned or contrvlied 
by the government. These supplies, 
if turned out on the free market, can 
balance any sharp rise or decline in 
prices. 

In regard to the firmness of wheat 
prices and the reports of short supply 
in the months ahead, the slow move- 
ment of wheat to markets in the 
Southwest has tended to move the 
market price of wheat up closer to 
the government’s net loan value. Onve 
the loar level is reached the flow of 
wheat to market, instead of into the 
government loan program, should in- 
crease and either stabilize or even 
ease prices. 


Prices Firm 


In November 


As of now, it must be conceded that 
wheat prices have been firm through- 
out all of November and the first 
few days of December. Wheat futures 
at Minneapolis and Kansas City were 
up 1 to 2¢ during the month, while 
Chicago futures were off less than 1¢. 
It is significant that the light move- 
ment of wheat to markets in the 
Southwest the past few weeks, due 
in part to the more attractive level 
of government loan support prices, 
has pushed cash wheat prices 3 to 5¢ 
higher since Nov. 1, and 7 to 10¢ 
higher since Oct. 1. Cash wheat prices 
at Minneapolis advanced 3 to 6¢ dur- 
ing November. Flour prices in the 
major markets were strong through- 
out November, due in part to the 
need for mills to protect millfeed loss- 
es and to strengthen wheat prices, al- 
though, as mentioned, buying actually 
occurred at lower levels than nomi- 
nally quoted. 





Summary of Flour Quotations 





Nov. 30 flour quotations, in sacks of 100 Ib. All quotations on basis of carload lots, prompt 


delivery: 

Chicago 
eC ED vacticcctoecdcans 6.10@6.60 
Spring high gluten ............2005- SS 
ON” Sp ER CEN ee ae i 
Spring standard .............++ee0e- 6.00@6.50 
SE EEE ncecccevcsnscdocesess es aos 
Swing ret GbOOF ...ccccccscccccccs 5.50@5.85 
Mord winter short Rebidist: wet emanaeat 5.60@6.20 

, wer Oe SRN . on ciscwesios 5.505 on 
Hard winter first CORP cocccccccccce - +» @5.80 
Soft winter short patent ............ - +» @7.50 
dort winser standard .........0eeeeee 2.55 
2 Se Se scosecudéevspeecs 
Seer Weeer GOP GOP occ cccccccccce 5. 50 
i Ce, CD ‘ssccevecctcceuseees 5.40@5.49 
nis de ie eueee mance 4.65@4.74 
Semolina blend, bulk ............... PP 

New York 
Spring high gluten ...............4. 7.20@7.30 
MEE sc ccnkadcssieenduineeans 7.00@7.10 
SE MD nccceiscoacccevciaat 6.90@7.00 
OR ean 6.00@6.25 
Se OY GE pn ccccccecteccwss 6.63@6.73 
Hard winter standard .............. 6.48@6.58 
Hard winter first clear ............. 000 cee 
Soft winter short patent ............ oe IT 
le ED MD 6 bc co ccbcdnwenve 5.85@46.30 
Soft winter first clear .............. oan 
i Sr es tsk vb boee eediewhe cs we 


Rye flour, dark 
Semolina ‘blend, bulk 


*100-ib. papers. Bakery wheat fleur | in *100-Ib. 





Mpls. Kans. City St. Louis Buffalo 
6. 38 6.48 _ wine 6.93 7.13 
6.18@6.28 «-+@6.70 6.68@6.93 
6.08@6.18 ---@6.60 6.58@6.88 

ad — See 
5.32@5.52 |..@... ...@6.45 5.87@6.03 
“ad --» 5.73@5.83 ...@6.00 6.28@6.76 
<a ioe oon 300 «oil 18 6.134.464 
eseece 4 i ---@5. -.-@5.83 
<a a ae 
ike Conmece --@... 7.30@/.52 
ee 5.95 6.14@6.42 
ae. ee 5.65 5.36@5.37 
5.18@5.20 5.48 6.04@6.14 
4.43@4.45 4.73 5.29@5.39 
~--@5.95 ove oes cas 

Phila. Boston Pittsburgh *New Orl. 
7.20@7.30 7.21@7.31 6.98@7.25 6.95@7.15 
6.95@7.05 7.01@7.11 6.78@6. 6.70@6.90 
6.85@6.95 6.91@7.10 6.68@6.80 6.50@6.70 
6.75@6.85 6.02@6.27 5.90@6.36 5.95@6.30 
6.40@6.50 6.65@6.75 6.43@6.6! 6.00@6.15 
6.30@6.40 6.50@6.60 6.28@6.46 5.80@5.95 

Sear See eae SF 
wal «-  +e6@... 5.70@6.05 
---@... 5.87@6.32 ...@... 5.35@5.65 
initia: ~enditase sits, ae 
5.95@6.05 -» 5.81@5.94 ...@. 
ee Fe 5.06@5.19 
= «-@6.56 
papers. 
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Stock Market 


THE NEW YORK STOCK EXCHANGE 


Quotations on baking, milling and allied 
stocks listed on the New York Stock Exchange; 








Nov. Noy, 
2 
—1957— 1957 1957 
High Low Close Close 


Am. Bakeries Co. 
Am. Cyanamid 


SE GS kc Seeeradace 30% 31 31 
a ear % Si 5! 62 
a Prod. Ref. Co. 32% 28 28 31% 
Eee 45 ogee ee 
a... “Baking Cea... 9 9 % 
Gen. Foods Corp. ... 49% 40 40 47% 
Merck & Co. ...... 44% 29 29 29% 
Natl. Biscuit Co. .... 40% 35 35 41", 
Pee, GR. pcccces 652 42% 42% 57% 
Pillsbury M., Inc. .. 44% 39 39% 42 
Procter & Gamble .. 52% 44% 44% 52 
— Oats Co. 392 32 33% 35% 
. & eee 138 1232 123% 129% 
St. Regis Paper Co.. 48% 23'/2 232 27% 
Std. Brands, Inc. ... 42% 37% 37 41% 
Sterling Drug vc ee 35% 252 25/2 30% 
Un. Bisc. of Am. .. 29% 25'2 25'2 28% 
Ward Baking Co. .. 16% 12% 12% 13 
Oe 95 80 80 88 
Stocks not traded: 
Bid Asked 
General Baking Co., $8 Pfd. ... 1292 131 
Gen. Mills, Inc., 3¥%% Pfd. ... 1072 108% 
Merck & Co., $3.50 Pfd. ...... 76 77 
Pee, Ge GE, exbecdscence 89% 92 
Pillsbury Mills, Inc., $4 P 89' 90 
St. Regis Paper Co. $4. fo Pfd. 85 88 
Sunshine Biscuits,  Sggenedecee 70 71 
Un. Bisc. of America, $4.50 Pfd. 90 92 


THE AMERICAN STOCK EXCHANGE 
Quotations on baking, milling and allied 
stocks listed on the American Stock Exchange: 
Nov. a 

22, 
—1957— 1957 1987 
High Low Close Close 
Burry Biscuit Corp. . 6% 3 3 3h 

Stocks not traded: 


Bid Asked 

Hathaway Bak., Inc., "A" ... 2% 2% 

orn & Hardart Corp. 

GP TR PEO ccccccavesccccs 27 27h 
Horn & Hardart Corp. 

of New York, a 93 95% 
Horn & Hardart Corp. 

of New York, $8 Pfd. ....... 117 118% 
Pe, Wile. ccbecneskuens s0nece 
Wagner Baking Co. ........... 2% 2h 
Wagner Baking Co., Pfd. ..... 54 59 
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Bakery Not Subject 
To Local Licensing 


ROCHESTER, N.Y.—In a case held 
by 50 bakeries to be a test of city 
law, it was decided bakeries that sell 
some foods are neither restaurants 
nor catering services. 

The decision by City Court Judge 
John P. Lomenzo means the bakeries 
will not have to pay annual $15 li- 
cense fees set by the city. After re- 
viewing the definition of a restaurant 
caterer in the city ordinance, the 
judge held that Aunt Jennie’s Bake 
Shoppe, owned by William H. Schon- 
leber at 516 Monroe Ave., was ex- 
cluded. 

The city had contended the shop, 
which sold fried foods and baked 
beans, was a catering service subject 
to the fee, but the judge found this 
contention “contrary to the plain 
meaning of the ordinance.’’ The law 
could be amended to include such 
bakeries, he noted. 


BREAD IS THE STAFF OF LIFE 


Ward Earnings 


NEW YORK—Net profit of the 
Ward Baking Co. based upon um 
audited figures for the 15 weeks end- 
ed Oct. 19 was $331,697, after all 
charges. This was equivalent to 30¢ 
a share of common stock, compared 
with $428,934, or 41¢ a share for the 
15 weeks ended Oct. 20, 1956, after 
retroactive adjustments for depreci- 
ation and pan, tray and crate ex 
pense made in the last quarter of 
1956. Earnings for the 42 weeks end- 
ed Oct. 19, 1957, amounted to $1- 
038,140, equivalent to 97¢ a share 
of common stock, compared with 
$831,396, or 70¢ a share for the #2 
weeks ended Oct. 20, 1956, after the 
same adjustments mentioned above. 
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Surprise Party .. . 





Lewis G. Graeves 
Honored for 50 
Years in Baking 


WASHINGTON — An anniversary 
of 50 years in the baking industry 
found Lewis G. Graeves, president 
and general manager of the Chas. 
Schneider Baking Co. here, the sur- 
prised and honored guest of a big 
turnout of friends and associates at 
a supper in his honor at the May- 
flower Hotel recently. 

The gathering which honored 
“Lew” may be safely described as 
the aristocracy of the baking indus- 
try and its affiliated trades. The 
thoughtful promoter of this event 
was Charles Schupp, Schupp’s Pas- 
try Shop, Washington, president of 
the Associated Retail Bakers of 
America. 

Mr. Graeves has had a long and 
distinguished record in the baking 
industry starting when the Corby 
Baking Co. was known as Corby 
Bros. Subsequently Mr. Graeves went 
into a venture of his own in Saranac, 
N.Y., but eventually the pull of the 
District of Columbia brought him 
back here in 1935 to become vice pres- 
ident and general manager of the 
Schneider company. He moved up to 
the top post at Schneider in 1947, 
where under his management the 
company has grown to employ more 
than 275 persons with a payroll of 
better than 1.5 million dollars. 


During the war years Mr. Graeves 
served as a baking industry consult- 
ant to the Quartermaster Corps of 
the U.S. Army and also served as 
consultant to OPA on industry price 
problems. 


Special Tribute 

Highlight of the evening was a hu- 
morous and sentimental take-off on 
TV’s “This Is Your Life,” which told 
in word and picture (including snap- 
shots borrowed from family albums) 
the story of the guest of honor’s ca- 
reer. The narrator was Walter Clis- 
sold of Baking Industry Magazine, 
who also served as master. of cere- 
monies. Assisting him at the projec- 
tor was Anthony Mozynski, Falls 
Church Bakery, Falls Church, Va. 

William A. Quinlan, counsel of the 
ARBA, delivered an eloquent tribute 
to Mr. Graeves. For part of it, he 
drew upon’some “Rules of Conduct” 
taken from a copybook which George 
Washington had kept as a boy, sug- 





Lewis G. Graeves 


THE AMERICAN BAKER 


gesting that they might weli have 
served as a pattern for the principles 
followed by Mr. Graeves. Then the 
speaker read a selection of typical 
phrases from many of the letters and 
other messages that had been received 
paying tribute to the guest of honor, 
which served to emphasize how well 
he had put high principles into every- 
day practice. 

All these expressions of friendship 
and respect had been bound in a se- 
ries of attractive volumes. 

Joseph M. Creed, counsel for the 
ABA, was called upon to make the 
presentation of these books, and com- 
mented that they constituted a trib- 
ute that would long be cherished by 
the recipient’s family and friends, as 
well as himself. 

As additional mementos, there were 
three works of art presented. Charles 
Thompson of Pillsbury Mills, Inc., 
presented a highly characteristic car- 
toon of “Lew” with his best Sunday 
smile, adorned with the signatures of 
those present. A bronze plaque ex- 
pressing the appreciation of the Po- 
tomac States Branch of the Allied 
Trades of the Baking Industry was 
offered by Miles Decker, James H. 
Decker, Inc., along with a hi-fi record 
player. 

In addition to the impressive at- 
tendance, a total of 298 letters and 
telegrams of congratulations and best 
wishes from bakers and other friends 
from coast to coast had been received 
by the arrangements committee. 


BREAD IS THE STAFF OF LIFE 








General American 
Earns $3.6 Million 


During Third Quarter 


CHICAGO — Earnings of General 
American Transportation Corp. for 
the third quarter of 1957 were $3,660,- 
000 or $1.53 a share compared with 
$3,328,000 or $1.40 a share in the 
third quarter of 1956, William J. 
Stebler, president, has announced. 

The first nine months net for 1957 
was $11,305,194 or $4.74 a share as 
against $9,975 204 or $4.19 a share 
for the same period in 1956. 

“The company expects fourth quar- 
ter 1957 earnings will be ahead of 
the fourth quarter of 1956 and may 
be the best quarter of 1957,” Mr. 
Stebler said. The company earned 
$1.52 a share in the last three months 
of 1956. 

Gross income for the first nine 
months of 1957 was $157,203,909, and 
for the same period in 1956 the total 
was $146.165,335. 


BREAD IS THE STAFF OF LIFE 


Bakers Courtesy Club 
Slates Annual Party 


CHICAGO—The annual Christmas 
party of the Bakers Courtesy Club 
of Chicago will be held Dec. 12 in 
the Skyline dining room in the new 
quarters of the Bakers Club on the 
18th floor of the Hotel Sherman. The 
event will start at 5 p.m. and dinner 
will be served at 7 p.m. 


BREAD IS THE STAFF OF LIFE 


SPECIAL REPRESENTATIVE 


NEW YORK —iIn a move to im- 
prove service to customers throughout 
the country, the film division of Olin 
Mathieson Chemical Corp. has named 
a special sales service representative 
to each of its district offices to pro- 
cess and expedite orders and answer 
customer inquiries. At the same time 
it was announced that the division’s 
customer service department in New 
York City has been discontinued, ex- 
cept for the New York-New England 
converter sales facilities. 














Interstate Profit 
Up Sharply in 
40-Week Report 


KANSAS CITY—Sharply increased 
profits for Interstate Bakeries Corp. 
on the basis of the 40-week earnings 
have been reported. For the period 
ended Oct. 5, earnings per common 
share reached $3.07 compared with 
$2.42 for the same period in 1956. 

Net profit was $3,210,168 compared 
with $2,591,190, on net sales of $87,- 
045,359 in 1957 and $80,402,695 for 
the 40 weeks in 1956. 

For the 12 weeks ended Oct. 5, 


earnings per share were $1.05 com- - 


pared with 80¢, net profit was $1,083,- 
518 as against $846,766 in 1956 and 
net sales were $26,570,861, up from 
$24,903,965 in 1956. 
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George G. Mairs 
ADM Vice President 


MINNEAPOLIS—George G. Mairs, 
assistant manager of the flour division 
of Archer-Daniels-Midland Co., has 
been elected as assistant vice presi- 
dent of ADM, it was announced by 
Thomas L. Daniels, president. 

Mr. Mairs joined ADM in 1936 and 
after serving in the Minneapolis lin- 
seed plant, control laboratory and 
grain department became assistant 
treasurer of the company. After 
World War II naval service he re- 
turned to ADM as superintendent of 
the Minneapolis feed plant. 

In 1947 Mr. Mairs was transferred 
to the Commander-Larabee division, 
which later became the flour and 
feed division. 











Robert E. Adams 


VICE PRESIDENT — The National 
Biscuit Co. has elected Robert E. 
Adams vice president of its bread divi- 
sion, it has been announced today by 
George H. Coppers, president. Mr. 
Adams will be responsible for the op- 
erations of Nabisco bread making ac- 
tivities, conducted at 15 bakeries in 
the East, South and Southeast sec- 
tions of the country. A native of Iowa, 
Mr. Adams began his career with 
Nabisco in 1929 when the company 
purchased the Shredded Wheat Co. 
He joined the Bread department in 
1945 as a special representative for 
the company’s Pittsburgh bread bak- 
ery. Last January Mr. Adams was 
appointed general manager of the 
bread department. 





Mr. Gordon Nash, Chairman 


731-735 West Sheridan Road 
Chicago 13, Illinois 


at $25 each. 





APPLICATION 


for 
1958 NATIONAL RETAIL BAKERS WEEK SHARES 


NATIONAL RETAIL BAKERS WEEK COMMITTEE 


Associated Retail Bakers of America 


We (I) the undersigned, do heartily believe in the 
NATIONAL RETAIL BAKERS WEEK promotion sponsored 
by the Associated Retail Bakers of America to advance 
the interest of all retail bakers of this country. Therefore, 
we (I) do hereby pledge to invest in .......... shares 


Please send bill 
Check is attached [_] 


| 


bbb eb sys eranendes 
es we Rahs ie 0:6 kana 


Note: This pledge must be returned to the ARBA office by January 
6, 1958, in order to be listed on the ‘Honor Roll" which will 
be mailed to approximately 20,000 retail bakers. 


O 


| 


ry 
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Coffee Cake «© ¢ Sweet Rolls « ¢ Danish Pastry 


Note: Rich doughs of this type 
color up rapidly in the oven, so be 
sure to watch the oven temperature 
and baking time closely. The tem- 
perature of the oven should be 365 to 
385° F., depending upon the size of 
the units. Large units require the 
lower baking temperature. 


SWEET ROLLS 
20 lb. bread flour 
5 lb. soft wheat flour 
13 lb. water (variable) 
4 oz. salt 
4 lb. sugar (sucrose or dextrose) 
4 lb. shortening 
2 lb. yeast 
2 lb. milk solids (non-fat) 
2 lb. whole eggs 
Flavor to suit 
3 lb. raisins (optional) 
Dough temperature—82° F. 
To bench one-half hour after mix- 
ing. 


POTATO COFFEE CAKE 
AND ROLL DOUGH 
(Sponge) 
Sponge: 
6 lb. bread flour 
1 Ib. 4 oz. potato flour 
8 lb. 4 oz. water 
12 oz. yeast 


Temperature 86° F. Floor time 
about 1 hr. 
Dough: 
8lb.80z. pastry flour 
4 oz. salt 
2 1b. 4.0z. sugar (sucrose or dex: 
trose) 


2 lb. shortening 

2 lb. 4 0z. eggs (whole) 

12 oz. yolks 

12 oz. milk solids (non-fat) 
%4 oz. nutmeg 


Dough temperature 82° F. Floor 
time about 10 min. 
Procedure: Mix the sponge the 


same as a batter sponge. 
The dough is mixed in the regular 
manner. 


STOLLEN 
Mix together: 
3 lb. sugar (sucrose or dextrose) 
2b butter 
3 lb shortening 
314 oz. salt 
4 oz. malt 
1, oz. mace 
Lemon flavor to suit 
Vanilla flavor to suit 
Add: 
1 lb. whole eggs 
1 Ib. yolks 
D'ssolve: 
1lb 4 0z. yeast in 
8 lb. milk 
Add this to the above mixture. 
Then add and mix in until smooth: 
20 Ib. bread flour 
2 lb. soft wheat flour 
Then add: 
6 lb. bleached raisins 
6 lb. seedless raisins 
2 lb. citron (cubed) 
2 lb. chopped glaced cherries 
1 lb. blanched almonds (chopped) 
Dough temperature 82° F. 
Punch in 2 hrs. 
To the bench 40 min. later 
Scale and round up. Allow to rest 
for about 10-15 min. and then make 


Appetizers for Tender Taste Buds 


apricot glaze or powdered sugar may 
be sifted on, if desired. 


into stollen shapes. Wash with egg 
wash and proof. Then bake. When 
removed from the oven, glaze with a 
glucose glaze. When cool, ice the 
stollen with white icing and sprinkle 
chopped glaced cherries on top. 


TURK’S HEAD COFFEE CAKES 


COFFEE CAKE AND SWEET ROLL 
Dough No. I 
Cream together: 
8 lb. emulsifying shortening 
8 lb. 8 0z. granulated sugar or 


Place 4 Ib. rolled-in coffee cake dextrose 
dough in machine, add the following 1 lb. malt 
ingredients and mix until smooth: 2 lb. butter 
8 0z. whole eggs 10 oz. salt 
3 oz. yeast Add: 
4 oz. sugar 7 lb. eggs (part yolks if desired) 
1 lb. raisins Then add: 
1 lb. currants 20 lb. milk (variable) 
12 oz. diced mixed peel 5 lb. yeast 
6 oz. chopped candied cherries Flavor to suit 
After the dough is mixed, scale 12 Mix in: 


oz. pieces and place in well greased 
turk’s head pans. Give full proof and 
bake at about 375° F. 


FORM CAKES (YEAST RAISED) 
Cream together: 
8 oz. granulated sugar 
8 oz. butter 
Add: 
12 oz. yolks or whole eggs 
Then add: 


32 lb. bread flour 

13 Ib. pastry flour 

Dough temperature 78-80° F. 

Allow to come up about three- 
fourths and fold. Rest about five min. 
and place on bench. Scale into units 
of desired size. Round or make up 
into oblong shapes. Allow to rest for 
about 10 min. and then make up into 
various shapes. 


loz. yeast dissolved in 2 oz. SWEET ROLL DOUGH 
water (Straight) (No. 2) 
Then add and mix in until smooth: 50 Ib. flour 
10 lb. sweet dough broken in small 26 lb. water (variable) 
pieces 8 oz. salt 


9 lb. sugar (sucrose or dextrose) 

9 lb. shortening 

4 lb. yeast 

4 lb. milk solids (non-fat) 

6 lb. whole eggs 
Dough temperature 82 


Allow dough to rest 30 min. Scale 
into turk head forms and give about 
three-fourths proof. Then bake at 
about 375° F. 

When baked and cool, ice with a 


thin water icing. Glaze with an F. First 





Old Standbys Still Provide Profits 


Rolls and coffee cakes of all types are some of the old standbys of 
the baker. These products have proven themselves to be one of the most 
profitable parts of the baker's business. Not only are they favorites for 
breakfast, but for lunch, coffee-klotch and snacks during the day. The 
baker who is alert can develop a substantial volume of business with 
sweet dough rolls, coffee cakes and Danish items. This is true for both 
the retail and wholesale baker. It is essential that only products of the 
highest quality be produced. It is quite evident from listening to com- 

laints from the public that a number of bakers have lost sight of this 
important factor. There is no excuse for this, as the public is willing to 
pay a good price for quality rolls and coffee cakes. The baker should 
keep in mind that his production, overhead, packaging and sales costs 
remain identical, whether he makes a so-called “cheap product" or a 
very good one. 

Another important thing to keep in mind is that freshness be 
stressed. Here is where the retail baker has a big advantage over the 
wholesale baker. This is due to these products lending themselves readily 
to refrigeration. Therefore the baker taking advantage of this fact can 
make the doughs up into various shapes, proofing part and baking for 
immediate sale and keeping the balance to be baked as needed during 
the day. 

Baked coffee cakes may also be frozen. Just about every grocery 
store and super market has a display of frozen coffee cakes in its 
refrigerated show cases. They must be a popular and profitable seller 
as due to the demand for refrigerator space the grocer would soon 
eliminate them if this were not true. The consumer has become used to 
purchasing them and evidently is well satisfied in most instances with 
their quality. Repeat sales are proving this statement. 

The baker making quality products and selling them at a fair price 
will find himself well repaid by using this procedure. 

Toppings and fillings for these products will appear in the next 
issue of the American Baker. 





punch, 1 hr. 15 min., approximately, 
To the bench, 10 min. 

Procedure: 

Mix together: Shortening, sugar, 
salt, milk solids, and gradually add 
the eggs. Dissolve yeast in part of the 
water. Add balance of the water to 
the mixed ingredients. Then add 
flour. When partially mixed, add 
yeast solution and mix until the 
dough is smooth. Do not overmix, as 
this toughens the dough. 


COFFEE CAKE AND SWEET ROLL 
Dough No. II 
Cream until light: 
2 lb. granulated sugar or dextrose 
1 lb. 8 oz. brown sugar 
8 oz. malt 
1 lb. milk solids (non-fat) 
4 lb. emulsifying shortening 
5 oz. salt 
Grated rind of 4 lemons 
Add gradually: 
2 lb. whole eggs 
1 lb. yolks 
Dissolve and add: 
1 Ib. 8 oz. yeast 
8 lb. water 
Mix slightly and then add: 
14 lb. bread flour 
4 lb. cake flour or pastry flour 
Dough temperature 80° F. 
Fermentation time about 
hours. 
Scale into units of desired size and 
allow to rest about 10 min. Then 
make up into units of desired shape. 


two 


SWEET DOUGH 
(No. 1) (Straight) 
Mix together: 
14 oz. granulated sugar 
1 Ib. shortening 
1% oz. salt 
3 oz. malt 
1% oz. nutmeg 
Lemon flavor to suit 
Add gradually: 
12 oz. whole eggs 
Stir in: 
3 Ib. milk ; 
Sift together and add: 
5 lb. 4 oz. bread flour 
1 lb. 8 oz. soft wheat flour 
Then add and mix until smooth: 
7 oz. yeast dissolved in 
1 Ib. milk 
The dough temperature should be 
about 78-80° F. Allow dough to come 
to a full rise and then punch. It is 
then ready to be used for the form 
cakes. 


WHOLE WHEAT SWEET DOUGH 
8 lb. whole wheat flour 
13 lb. water 
4 lb. shortening 
2 lb. yeast 
16 Ib. bread flour 
1 1b. milk solids (non-fat) 
1 lb. 8 0z. whole eggs 
4 lb. brown sugar 
8 oz. salt 
5 lb. seedless raisins 

Dough temperature 82° F. Take to 
the bench 30 min. after the dough is 
mixed. 

Procedure: Mix together sugar, 
salt, milk solids and shortening. 
the eggs gradually. Dissolve the yeast 
in part of the water. Add the balance 
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A. J. Vander Voort 
technical editor. author of this 
, monthly formula feature and con- 
y ductor of the Bake Shop Trouble 
Shooter (see page 48) and the Do 
You Know feature (see page 22), 
is head of the School of Baking, 
tely. Dunwoody Industrial Institute, Min- 
neapolis. 
A. J. Vander Voort 
igar, 
add 
f the of the water to the sugar-shortening ingredients and part of the flour. Add 
r to | mixture and then add the flour. When the balance of the ingredients and 
add partially mixed, add the yeast solu- mix until smooth. 
add tion. When nearly mixed smooth, add Precaution: 
ae the raisins. Do not overmix, as this toughens 
as 
° ‘ the dough. 
FLAKY DANISH PASTRY Note: This dough is very satisfac- 
OLL Rub together: tory for machine made sweet rolls 
: 1 lb. 4 oz. sugar (sucrose or and coffee cakes. 
dextrose) low to proof and then bake at about 4 lb. sugar (sucrose or dextrose) 
1 lb. margarine SWEET ROLLS (SPONGE 380-400° F. 4lb. shortening (emulsifying 
trose 1 oz. salt s : ( ) Note: If desired, the dough can be type) 
Add slowly: om fer made up into various units right aft- 2 lb. yolks 
1 lb. eggs 4 Ib. 8 seiiiiee er it has had the required number of 2 1b. whole eggs 
niin ‘ete alte pom pv ae folds. The panned shapes can be 4 oz. salt 
: laced in the refrigerator and held Add the sponge to this and also: 
4 lb. cold water ‘ ‘ dext » B dc ponge is and also: 
12 oz. milk solids (non-fat) pg cl gas . ow from 24 to 48 hr. The products will 4 lb. cake flour 
2 oz. malt 1b. yeast proof somewhat during this period 4 1b. bread flour 
6 oz. yeast 9 Ib. whole eggs and = require very little additional Mix until smooth. 
Sift thoroughly and add: Sponge temperature 78° F. Sponge proofing before being baked. Then add and mix in: 
6 lb. bread flour time 3 bre DANISH PASTRY 2 large oranges (ground fine) 
2 Ib. try flour ‘ , or ine 
ps pacers Be iatate (Using Potato Flour) 1 large lemon (ground fine) . 
Any: " : 13 Ib. flour Se cenit til th sil tia, Allow dough to stand for 15 to 20 
This dough should be well mixed : ub together until thoroughly im- in. and scale off into molds. Allow 
to get good gluten development. Tem- 6 lb. 8 oz, water corporated: to proof and then bak - 
‘ 5° j * 6 oz. salt p é en bake. 
perature 60-65° F. Roll in 4 lb. mar : 1 lb. 4 0z. brown sugar 
ur garine, giving 3 3-way folds. 2 pie — ; 1 Ib. shortening WHEATEN SWEET DOUGH 
- 6 oz. shortening 1 oz. salt Blend together thoroughly: 
eu DANISH PASTRY DOUGH s Oz. _— — 12 oz. potato flour 3 lb. 8 oz. brown sugar 
Cream together: 2 OZ. yeast [0 6 oz. milk solids (non-fat) 4lb. shortening (emulsifying 
- 2 1b. brown sugar 1 1b. milk solids (non-fat) 1% oz. mace type) 
Then 4 oz. salt 2 lb. whole eggs ¥% oz. lemon 4 oz. salt 
hape. % 02. ground cardamon Allow to rest for about 15 min. and Add: 12 oz. honey 
2 lb. shortening take to bench. 2 1b. whole eggs 1 1b. milk solids (non-fat) 
Add gradually: 2 lb. cold water % oz. vanilla 
4 lb. whole eggs ROLL-IN SWEET DOUGH Add: 1% oz maple flavor 
Dissolve and add: Cream until light: Add and blend: 
; g 7 lb. bread flour 
1 1b. 12 oz. yeast in 2lb. 8 oz. granulated sugar or Dissolve and add: 3 lb. whole eggs 
8 Ib. cold milk dextrose 2 Ib. cold “a 6 lb. 8 oz. water 
Then add and mix until just about 1 lb. 4 oz. shortening 14 oz. yeast Add: 
smooth: 12 oz. butter Mix to a smooth dough; tempera- 8 1b. whole wheat flour 
14 Ib. bread flour 5% oz. salt ture 60° F. 91b. bread flour 
4 lb. pastry flour % oz. Cardamon Roll in: Dissolve and add: 
Allow the dough to rest for about % oz. mace J 2 lb. margarine 2 lb. yeast 
10 min. Then roll in 2 Ib. butter and Lemon or Vanilla to suit 1 lb. butter: 3 lb. water 
2 lb. puff paste shortening, which Add gradually: Give 3 3-way folds. Mix to a smooth dough. Tempera- 
have been mixed together _oontsgan 4 lb. whole eggs Allow to rest between rollings and_ ture 80° F. 
oe the Gough tes Ceoeny a Dissolve and add: then give about 1 hr. rest in the re- Time: 1 hour 45 min. 
one four-way foldings. Allow to rest <>, canis frigerator before making up. 
for about 10 min. before making up ch yee — RICH DANISH PASTRY 
h: into various units. ; YULA KAGE COFFEE CAKE Blend together: 
mm Note: Do not overmix. Give the Then add and mix until smooth: 17 lb. flo 1 Ib. 8 oz. brown sugar 
; 5 10 lb. bread flour - oe : ‘ ses : 
dough 5 to 10 min. rest between fold cain ween» nl St eater 1 Ib. 8 oz. emulsifying shortening 
ings. ; 4 oz. salt 3% oz. salt 
Id be 3 " 
pet. SWEET ROLL DOUGH ba —_ vere be — = yon 2 lb. 8 oz. sugar (sucrose or dex- 6 08, onetamnon 
It is (Batter Sponge) out at abou - or less and Kep trose) ly oz. lemon 
f cool. It should be on the soft side. 8 oz. milk solids (non-fat) 6 oz. milk solids (non-fat) 
orm Mix together: 7 
16 lb. fl Allow the dough to rest for about 1 oz. nutmeg Dissolve and add: 
1b. pall t 15 min. While the dough is resting 1 oz. allspice 2 1b. whole eggs 
UGH 13 Ib. pate hs _— mix together: 1 oz. cloves 4b. 8 oz. water 
Spon > temperature 86° F. Take 4 lb. butter <a : - eee 
tng P ae 4 lb. shortening or puff paste 2 Ib. 8 oz. shortening Sift and add: 
sponge at drop or approximately 1 duavtenin 2 lb. eggs 6 1b. bread flour 
hour 20 min. to 1 hour and 40 min. 0 g 2b. yeast +n otha 
Divide the dough in half and roll 2 Bh. intel fruit oi. pastry sour 
Dough out to an oblong piece about 2 x 3 ft. 8 Ib. caidas , Mix to a smooth dough, tempera- 
le ° i 
7 1b. cake flour and about % in. thick. Then take % ‘ a ee 
2 lb. bread flour the butter mixture and cover % of Dough temperature 80° F. First Let rest about 10 min. and spot in 
Toz. salt the dough. Fold the dough and then punch 1 hour 30 min. To bench 10 blended roll-in. 
5 lb. sugar (sucrose or dextrose) roll out again to its original size. ™™- Keep dough stiff. Blend and chill: 
5 lb. shortening Then fold again and allow to rest for 1lb. 8 oz. butter 
ike to 1 1b. 8 oz. milk solids (non-fat) 15 min. Repeat this procedure again. BRAUNSCH .: ~ COFFEE 1b. 12 oz. margarine : 
igh is 2 lb. 4 oz. whole eggs This gives the dough three foldings. : 1 lb. 8 oz. emulsifying shortening 
Vanilla to suit Place in the refrigerator for about 1 gallon milk Fold 3 3-way folds. Allow dough to 
gat, | Dough temperature 82° F. Floor an hour and then make up. 1lb. yeast rest between foldings. 
, Add § ‘time 10 min. Do the same thing with the other 9 lb. bread flour After the third fold, allow to relax 
yeast Procedure: half of the dough and butter mixture. Let ferment for about an hour and about 1 hr. in the refrigerator before 
alance Break up the sponge with the dry After the products are made up, al- a half until it drops, then cream up: making up. 
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UNIQUE UNLOADING SYSTEM—Here is an over-all view of the unique air- 


ass sted gravity system Store Door Delivery, Inc.. Jersey City trucking firm, 
uses to transfer bulk flour from Airslide cars for delivery in vans to Taystee 
Bread plants in the metropolitan New York area. 


Unique Bulk Flour Unloading 
System Used by Trucking Firm 


A unique system is used by Store 
Door Delivery, Inc., an independent 
trucking firm in Jersey City, in un- 
loading bulk flour from Airslide cars 
into vans for delivery to Taystee 
Bread plants of the American Bak- 
eries in the metropolitan New York 
area. 

American recently converted its 
bakeries to the bulk flour system. 
When the firm announced its inten- 
tion of changing to the bulk system, 
Nic J. Peckio, president of Store 
Door, which has been hauling flour 
to Taystee plants for years, set out 
to find the best possible way to trans- 
fer the flour from the railroad car 
to the van. 

A portable unloader is normally 
used for this purpose. It consists of 
a pneumatic conveyor mounted on a 
chassis supported by two rubber-tired 
wheels. Its maximum conveying rate 
is 20 tons an hour. The transfer op- 
eration is usually carried out with 
the Airslide car and van adjacent to 
each other on the same level. 

Mr. Peckio reasoned that he could 
considerably step up this transfer rate 
if he could spot the railroad car on 
a siding above the van and unload by 
gravity. Such a siding was found and 
made available at the Pennsylvania 
Railroad yards at Washington and 


Pearl Sts., Jersey City. Engineers of 
the Fuller Co., Catasauqua, Pa., were 
called on for a conveying system to 
do the job. 

Subsequently, Fuller supplied Store 
Door with a unique type of Airslide 





dp, 


NEW UNLOADER—Here is a close-up view of an operator hooking up the 


unloader which is an_air-assisted 
gravity conveyor. Time has shown 
that the new unloader, the first of 
its kind in the New York metropolitan 
area, conveys the flour nine to ten 
times faster than any other type of 
handling system in operation today. 

Big savings for the trucker have 
resulted essentially from the fast 
transferring operation and are meas- 
ured in terms of how overtime caused 
by slower unloading methods has 
been avoided, and how fast the vans 
can be put on the road to make de- 
liveries before traffic snarls develop. 

F-H Airslides (manufactured under 
Fuller Co. patents) transfer fine, dry 
materials without moving parts. The 
enclosed-type unit is made up of an 
upper and lower channel formed by a 
porous fabric rigidly mounted in 
conveyor housing. Bulk material is 
supported by this fabric. When air at 
low pressure is introduced in the low- 
er channel and through the fabric, 
the material becomes fluidized and 
flows like liquid down an 8° slope to 
the van. For flour handling it has the 
advantage of being self cleaning and 
sanitary. 

Two positive-d’splacement blowers 
furnish the air to activate the Air- 
slides. It takes only low-pressure (2 
psi. maximum) to fluidize the flour. 
Blowers are mounted in the rear com- 
partment of the van where the elec- 
trical control panel is located. A 3-in. 
air pipe header and branch valves for 
controlling the flow of air to the Air- 
slides on the van, Airslides of the 


new air-assisted gravity conveyor that is used in the bulk flour transfer 


system. 


railroad car and the Airslide unloader 
are also located in this compartment. 

To complete the installation, Fuller 
also supplied swivel boom and hoists 
which position and support the Air- 
slide unloader. A manifold for air 
hose connections to the car and un- 
loader is permanently installed onto 
the retaining wall of the trestle. 


Operation Described 

Bulk flour arrives at the freight 
yard in Airslide cars. Here the cars 
are positioned on a trestle above and 
adjacent to the bulk flour van. (See 
photo 1.) 

An operator hooks the unloader to 
two discharge nozzles at the bottom 
of the car. (See photo 2.) The flour 
is discharged into a hatch on top of 
the van through a sleeve attached to 
the discharge end of the unloader. 
The motor driving the two blowers 
is controlled by a portable push-but- 
ton station from the roof of the van. 

It takes about 15 minutes to hook 
up the system. Unloading time can 
vary between five minutes and half 
an hour depending upon the condition 
of the flour in the car. Disassembly is 
accomplished in another 15 minutes. 

With this system, Store Door can 
unload two 90,000 lb. Airslide cars 
each day without using overtime la- 
bor. 





BREAD IS THE STAFF OF LIFE 


Teachers Can Get 
Enrichment Story 
Kit from Merck 


RAHWAY, N.J.—A concerted drive 
to broaden public awareness of the 
benefits of enriched flour, bakery and 
cereal products has been launched by 
Merck & Co., Inc., with an enrich- 
ment story kit which the company 
is making available to home econo- 
mists and health and physical educa- 
tion teachers. 

The kit, designed for high school 
level, consists of a teacher’s manual, 
wall chart and student booklets, and 
it stresses the importance of enriched 
bakery and cereal products in main- 
taining a balanced diet. The 12-page 
“teacher’s manual carries a number of 
suggested projects which the instruc- 
tor can use to teach the vital role 
that enrichment plays. 

The student booklet serves as a 
supplement to the teacher’s manual. 
It outlines the history of making 
bread down through the ages to the 
modern loaf of enriched bread. To 
test the student’s retention of what 
he or she has read, questions are 
asked in a novel crossword puzzle. 


The four-color wall chart depicts 
the four basic food groups required 
for a nutritionally balanced lunch. 
These are enriched bread and cereals, 
meat, fruit and vegetables and milk. 
Thus, the student can see at a glance 
that elimination of the enriched foods, 
or any of the other three groups, 
would tip the nutritional balance un- 
favorably. 

The purpose of the campaign, ac- 
cording to a Merck spokesman, is to 
increase consumer awareness of the 
high nutritional value of enriched 
products. The success of the program 
could also be economically important 
to grain farmers and to the milling 
and baking industries, he pointed out. 

Those requesting kits are asked to 
indicate the number of student book- 
lets required for their course. The 
address is Merck & Co.. Inc., P. O. 
Box 1370, Grand Central Station, New 
York 17, N. Y. 
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Annual Baking 
Course for Allied 


Personnel Arranged 


CHICAGO—The ninth annual short 
course in baking for allied personne] 
will be offered by the American Insti- 
tute of Baking Jan. 6-17, 1958, as 
part of the institute’s continuing pro- 
gram of education for the industry, 

The course was started in 1952 at 
the request of the milling companies, 
Because of its success in giving non- 
bakers a basic understanding of bak- 
ing problems and helping them to ta!k 
the bakers’ language, it has been ex- 
panded to include men in all the allied 
trades (equipment, ingredient, and 
supplies). 

The 11-day course will be taught by 
institute staff members. It will in- 
clude eight half-days of shop experi- 
ence in mixing, makeup and scoring 
of bread, cakes and sweet goods. The 
entire bread-making process will be 
explored. 

Enrollment is limited to 32, and it 
is advised that application for the 
course should be made as soon as 
possible. Tuition for the course is 
$300. 

Further information can be ob- 
tained from the Registrar, American 
Institute of Baking, 400 East Ontario 
St., Chicago 11, Il. 


BREAD IS THE STAFF OF LIFE 








DIRECTORS REELECTED 

NEW YORK—At the recent annual 
meeting of shareholders of the Amer- 
ican Molasses Co. the following direc- 
tors were reelected: Jervis J. Babb, 
Adolf A. Berle, Jr., Frank M. Chap- 
man, Morton L. Deitch, Abe Fortas, 
Robert Simons, Ellis Slatoff, Frank 
C. Staples, Felix Taussig, Richard S. 
Taussig and Lawrence G. Washburn. 





Emil Hilbert 


APPOINTMENT—Emil Hilbert has 
been appointed to the bakery tech- 
nical service staff of Durkee Famous 
Foods. The announcement was made 
by Harvey L. Slaughter, vice presi 
dent of the Glidden Co. and general 
manager of the Durkee Famous 
Foods Division. Mr. Hilbert operated 
a bakery in Chicago 12 years and is 
a past president of the Chicago Mas 
ter Bakers Club. He is currently 
serving as editor of the Chicago Re 
tail Bakers magazine and as secre 
tary of the Associated Retail Bakers 
of Greater Chicago, and is also 4 
member of the American Society 
Bakery Engineers and the Bakers 
Club of Chicago. 
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Indiana Bakers 
Hear Sales Girl’s 
Value Emphasized 


INDIANAPOLIS—Members of the 
Indiana Bakers Assn. packed a full 
program into their recent one-day 
convention, including a cake decor- 
ating demonstration and talks on the 
attributes of a good sales girl, and the 
importance of a ground level con- 
sumers program. 

The cake decorating demonstration 
was given by Harold Julian, Ross 
Center Bakery, Evansville. Mr. Julian 
won the cake decorating contest at 
the previous Indiana Bakers Assn. 
convention, and has since become 
nationally known for his decorating 
art. 

The lecture on sales girls was en- 
titled “From the Other Side of the 
Counter,” and was delivered by Miss 
Roberta Lamb, Standard Brands, 
Inc., New York. Miss Lamb stressed 
many of the things necessary to a 
good sales girl—but often overlooked 
or forgotten—such as neatness, the 
ability to remember names, familiar- 
ity with her product and, above all, 
the ability to be pleasant. 

E. E. Kelley, Jr., president of the 
American Bakers Assn., spoke on the 
importance of a consumers program 
at the ground level. Such a program, 





Miss Roberta Lamb 


Mr. Kelley said, is basically neces- 
sary to the continued success of the 
baking industry. Mr. Kelley was ac- 
companied by Dudley E. McFadden, 
ABA public relations director, who 
gave Indiana bakers a preview show- 
ing of the new ABA film, ‘Bread in 
the Making.” 

In other business, the Indiana Bak- 
ers elected John S. Clark, Roselyn 
Bakeries, Indianapolis, as president. 
Mr. Clark succeeds T. A. Gilgrist, Sr., 
Sweetheart Bakeries of Indianapolis, 
retiring president. Also elected were: 
Richard A. West, West Baking Co., 
Indianapolis, and Jack Graves, Qual- 
ity Bakery, West Lafayette, vice 
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presidents; and John Allen, D. O. 
Taylor Bakery, Indianapolis, treas- 
urer. 

The convention included a talk by 
William F. Thie, owner of the Vir- 
ginia Bakery, Cincinnati, Ohio. Mr. 
Thie, in addition to his talk, dis- 
played products from his bakery. 
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KIWI CODERS MOVING 


CHICAGO — Kiwi Coders Corp., 
manufacturer of code dating and 
marking equipment, have announced 
plans to move into newer, larger 
quarters at 4027 North Kedzie Ave. 


Colonial Stores 


Makes Appointment 


ATLANTA, GA.—Joseph W. Hatch, 
Jr., assistant general manufaeturing 
manager of Colonial Stores, Inc., has 
been promoted to the position of 
general manufacturing manager, suc- 
ceeding Louis F. Barth who died re- 
cently following a heart attack. 

Mr. Hatch, a native of Scarsdale, 
N.Y., was graduated from Williams 
College in 1938 with an AB degree, 
and from the University of Pennsyl- 
vania’s Wharton School of Industry 
and Finance in 1940 with a MBA 
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degree. He served five years with the 
U.S. Navy in World War II and 
gained considerable experience in the 
Navy’s materials handling program. 

Mr. Hatch joined Colonial Stores 
in Norfolk, Va., in 1946 and worked 
as methods engineer in connection 
with Colonial’s materials handling 
and warehouse development program. 
In 1952 he was promoted and trans- 
ferred to Atlanta and assigned to 
the controller’s office. In September, 
1956, he was named as Mr. Barth’s 
assistant and transferred to manu- 
facturing operations for the entire 
company. 














Sn oment’s reflection in a year of plenty... 


For over 110 years . .. Tiny Tim, Bob Cratchit, 
All the beloved characters of Charles Dickens 
immortal “Christmas Carol” 
Have been re-created at Christmas time 
in the minds and hearts 
of children and adults everywhere. 
Today, in the same warm spirit of the Cratchit 


household, 


We are proud to be part of an industry that contributes so much to American living. 


THE SEASON’S GREETINGS FROM FLEISCHMANN 


festivities: 


Christmas holiday dinner continues as a great 
family tradition. 
And our baking industry contributes much to the 


Little hands reach out eagerly for bread, 


rolls, muffins. 
Eyes pop wide at the sight of delicious pies, 
cakes, cookies. 




















12 


See You in Chicago! 


Bakers Club Plans 
Its Grand Opening 


CHICAGO—Directors of the Bak- 
ers Club of Chicago plan to show off 





their ultra modern new clubrooms on 
the 18th floor roof of the Hotel Sher- 
man at a grand opening to be held in 
conjunction with the club’s 50th an- 
niversary celebration in January. 
The doors were opened temporarily 
for the first time during the recent 
ABA convention, and then closed for 
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WHITE BREAD 






J. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 6, Illi 
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further work on appointments and 
finishing details. The clubrooms are 
now open again, complete with food 
service in the Skyline room. 

Directors report that a large num- 
ber of members and representatives 
of organizations within the baking in- 
dustry have already made use of the 
new facilities, and that daily attend- 
ance is much higher than ever before 
in the history of the club. 

Built within 87 days, the clubrooms 
occupy 9,000 sq. ft. of space. The 
Bakers Club is represented by 800 
members in all parts of the U.S. and 
many foreign countries. More than 
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2,700 persons were reported to have 
visited the new facilities during the 
five days they were open during the 
ABA convention. 

¥ 


First Party ... 


CHICAGO—About 100 members of 
the Bakers Club of Chicago recently 
attended the first cocktail party and 
dinner held in the new penthouse 
clubrooms. As guests they had stu- 
dents in the present class of the 
American Institute of Baking, mem- 
bers of the staff of AIB, and guests 
of members of the club. 

Following cocktails, a buffet dinner 








The simple truth is this—the 
public likes Wytase Bread. On the 
tables of the nation—from the 
Great Lakes to the Gulf—from 
the Atlantic to the Pacific, it is 
said that more Wytase bread is 
sold, served and eaten than any 
other kind of bread. What better 
insurance can you use to increase 
your sales than Wytase which has 
served so many successful bakers 
so long? 


DOUGH WHITENER 
WYTASE is the registered trade mark of the J. R. Short 


to designate its natural enzyme 
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K. C. Peer J. E. Mapes 


PROMOTIONS—Two executive pro- 
motions have been made by National 
Glaco Chemical Corp., it was an- 
nounced by H. W. Gillespie, president. 
Kenneth ©. Peer has been named 
executive vice president and Jones 
E. Mapes has been appointed vice 
president of National Glaco sales. 
Both are newly created posts. Pre- 
viously general manager of opera- 
tions, Mr. Peer joined Glaco in 1952 
as technical director, and was named 
production manager in 1954. Prior to 
that he was president and director 
of Multiphase Laboratories in San 
Francisco. A veteran sales executive 
in the bakery field, Mr. Mapes joined 
National Glaco as eastern territory 
manager in 1955, and was general 
sales manager prior to his new ap- 
pointment. National Glaco is a sub- 
sidiary of Ekco Products Co. 





was served in the Skyline dining 
room. 

Edmund Kutchins, club president, 
opened the program by greeting those 
in attendance and introducing officers 
and directors. 

Howard O. Hunter, president of 
AIB, introduced staff members of the 
institute; Dr. Robert English, direc- 
tor of education, introduced the stu- 
dents. 

Cc. J. Burny, president, Burny 
Brothers, Inc., Chicago, presented an 
inspiring talk on his experience and 
his view for the future of the in- 
dustry. 

Among out-of-town members pres- 
ent were William Busse, Kreamo 
Bakers, South Bend, Ind.; W. E. 
Long, Sarasota, Fla.; George Mariner, 
Rainbo Baking Co., Joliet, Ill.; Rich- 
ard Moreau, Moreau & Risch, Inc., 
Milwaukee, and Howard Whitney, 
Rapinwax Paper Co., Minneapolis. 

In closing the meeting, Mr. Kutch- 
ins extended a cordial invitation to 
the students to use the club services 
and facilities during their stay in 
Chicago. A guest card has been 
mailed to each student authorizing 
this privilege. 
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‘The Choice of the 
Finest Hard Wheats 


The only mill in this great terminal 
market, Universal consistently offers: 


BETTER HIGH PROTEIN 
SPRING WHEAT FLOURS 


DULUTH UNIVERSAL 
MILLING CO. 
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DAY AFTER DAY A YEAR AFTER YEAR 


\ 
Wher a company sticks to quality day after day and 
year after year without compromise, the customers know it. There is no greater 
reward than to have the respect of your customers 
and a growing business. 
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Unitormity 


yours always with . . 


Acme-Evans Flours 


ANGELITE—cake flour 
COOKIE KING—cookie and dough-up flour 


CRACKER KING—cracker sponge flour 
GRAHAM KIN G— 100% soft wheat graham 


PASTRY KING—low viscosity flour 


Progressive Milling Since 1821 
ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 





of baking 


uniformity because flour uniformity is 


pre-tested by Flour Mills of America! 





Flour mills 6 Amica, 9u. 


KANSAS CITY + ST. LOUIS + ALVA * ROSEDALE 
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New England Bakers Cover Topics 
From “Secondary Bread” to Law 


By GEORGE W. POTTS 


American Baker Staff 


BOSTON — Further evidence of 
strengthening of the rejuvenated New 
England Bakers Assn. was noted in 
attendance, program quality, inter- 
est in individual group meetings and 
“around the hotel” discussions 
sparked by provocative, timely sub- 
jects presented at the recent NEBA 
convention held here. Registration 
figures reflected growing baker inter- 
est, and the over all turnout at the 
concluding luncheon session pushed 
the 250 mark. 

H. J. Schinkel, executive secretary, 
in his annual report referred to a 
“streamlined association” that had 
made for greater cooperation and 
strengthened area work. He stated 
that real progress had been made 
during the year indicating that there 
is “unity among bakers as never be- 
fore except in periods of stress.” 

“Secondary bread,” a term new to 
some attending the meeting, used to 
describe a less expensive, competitive 
loaf, was mentioned by several speak- 
ers and aired both off and on the con- 
vention floor. 

The subject was introduced by 
Emmett T. Cudahy, a labor repre- 
sentative of Lawrence, Mass., who 
holds offices in a bakery and confec- 
tion workers local, the New England 
Conference of Teamsters-Bakery di- 
vision and the N. E. Teamsters & 
Baking Industry Pension Fund. He 
counselled the bakers not to “knock 
yourselves out on things you don’t 
like to do—just because competitors 
do them. 

Speaking specifically of secondary 
bread, Mr. Cudahy said it could cause 
loss of volume of better products. He 
contended that an increase in sec- 
ondary bread could head the industry 
for a price war and “even drop the 
price of the quality loaf of bread and 
start real trouble.” He saw “too little 
courage shown in putting a premium 
price on a premium product,” and 
told the bakers that secondary bread 
could kill the progress made in de- 
veloping bakery sales through super- 
market outlets. “Don’t destroy this 
progress with secondary bread now,” 
he urged. 

David Kaplan, president of Eco- 
nomics of Distribution Foundation, 
Inc., New York, and former econo- 
mist with the American Federation 
of Labor, stated that chains and cer- 
tain cooperatives are seeking second- 
ary bread from the wholesale bakers, 
generally requesting it in a volume 
of 10%. He stated that fear of the 
chains getting more of this bread 
business has caused some wholesalers 
to seek private label volume to com- 
pete. He said that although this vol- 
ume is now estimated at about 1%, 
it is growing fast. 

Threat Voiced 


Mr. Kaplan declared that some in- 
dependents have threatened to build 
cooperatives or buy baking plants if 
wholesalers do not cooperate. He 
called upon the manufacturers and 
union representatives to work to- 
gether, to determine where they are 
heading, and to cooperatively strive 
“to preserve the volume on which 
their future depends.” 

In a review of trends in retail food 
marketing, Mr. Kaplan saw the stress 
on fewer stores, larger stores and 
more chains. In a review of statistics 
covering the period 1947-1954, he in- 
dicated that the independent grocery 
chain is the fastest growing segment 
in the industry, and a major com- 


petitive factor in wholesale bakery 
sales. He noted chains as the only 
sector to show an increase in baked 
foods, with a 38% growth. 

Mr. Kaplan said that supermarket 
growth last year was 60%, and that 
grocery volume through supermar.- 
kets in the period 1952 to 1956 had 
increased almost 40%. 

Tying in with these statistics on 
supermarket growth was an interest- 
ing observation by Mr. Cudahy in 
the previous address. He told bakers 
that they may have to eventually 
supply their own outlets and could 
quite possibly “end up in the food 
business,” selling all lines with a 
basic aim of merchandising baked 
foods. He based this contention on 
the fact that supermarkets today 
generally are tending towards charg- 
ing a fee for space, and thus con- 
trolling the products offered. He sees 
through the running of their own 
multi-product store, the possibility of 
the baker controlling space and 
products offered. 

Mr. Cudahy told the bakers very 
frankly that one of the things lack- 
ing in the industry is imagination, 
contending that “introduction of a 
little imagination could enhance busi- 
ness substantially.” 

He said that selling of allied prod- 
ucts is “an untapped field for profits 
in the retail operation.” Entrance 
into the home through allied products 
offers “a tremendous opportunity 
available to only a few individuals,” 
he declared. 

Mr. Cudahy also said that for 
greater volume the wholesale baker 
may have to consolidate “low routes” 
into larger routes, indicating that 
this calls for selling and sales train- 
ing to build volume. 

Discussing this problem, Malcolm 





WORK SIMPLIFICATION 
BRINGS RECOGNITION 


ALBION, MICH.—The Union Steel 
Products Co. has received national 
recognition for its widespread par- 
ticipation in a work simplification 
program during the past year. The 
firm was one of three honored re- 
cently in a special category for train- 
ing films. In October, 1956, the firm 
started a full scale program with a 
pilot group studying the subject of 
work simplification. These men later 
assumed instructional roles as more 
and more plant personnel were in- 
vited into training groups. By last 
July 61 persons had suggested easier 
ways of doing jobs expected to save 
Union Steel $40,000 a year. By De- 
cember of this year it is expected 
that 146 employees will have par- 
ticipated in work simplification train- 
ing groups. Plans are to make such 
training available to all Union Steel 
employees. Last spring an advanced 
group course was offered to 38 man- 
agement. members. Since last Janu- 
ary the work simplification depart- 
ment has published a monthly illus- 
trated bulletin concerning the pro- 
gram along with information about 
specific simplifications adopted. From 
the outset the program has involved 
the making and frequent showing of 
training films. Union Steel was repre- 
sented at the special awards presenta- 
tion by Hugh Simmons, chief indus- 
trial engineer; David Webster, work 
simplification coordinator; and Philip 
Friedrick, work simplification staff 
assistant. 
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FOR MEN IN 
MOTION 








If you are a bakery executive, 


you are a “man in motion”. 


It requires constant activity to know every phase 





of your business well. New production techniques 
and improved formulas. Sales. Research and 
planning of new products. You keep fully informed 
on industry conditions and advances in the science of baking. 
That's why you value the assurance of perfect, uniform baking 


provided by that all-important ingredient, Drinkwater Flour. 


MORE SOUTHWESTERN BAKERS HAVE USED DRINKWATER 
FLOUR FOR MORE YEARS THAN ANY OTHER BRAND 


DRINKWATER FLOUR 


Morten Milling Company, Dallas, Texas 


A Division of Burrus Mills, Incorporated 














Eliminate split-second mixing time... 


ve BAY STATE 
“Quality Controlled” Flour 


Wide mixing tolerance is inherent in Bay State 
“Quality Controlled” Flours. Without split-second 





timing, you obtain the utmost in loaf volume, grain 
and body. Try Bay State Flour with assured mixing 
tolerance and see the difference! 


MILLERS OF 





EXCLUSIVELY FOR BAKERS 


BAY STATE MILLING COMPANY 


General offices, WINONA, MINN. e LEAVENWORTH, KANSAS 
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McCabe, executive secretary, Massa- 
chusetts Retail Grocers Assn., Bos- 
ton, speaker at the wholesale bakers 
session, saw the greatest opportunity 
in “developing the route already in 
operation,” and striving to sell more 
to the already established customer 
without adding additional overhead. 

Mr. McCabe sees the need for more 
understanding between the wholesale 
bakers and grocers in New England, 
indicating that for the good ot both 
groups “the baking industry should 
be a healthy, aggressive industry 
operating at a profit.” 

He pointed out that an insecure 
operation results in “business desper- 
ation” that is bad for both groups. 
He said it is reflected in the business 
approach in the attitude of sales of 
production personnel, and can bring 
on practices that are bad for the en- 
tire industry. . 

Mr. McCabe called for closer co- 
operation between the wholesale 
baker and the retail grocer towards 
solving certain mutual problems. 

At a round table discussion among 
house-to-house bakers, stressing sales 
and personnel training, the response 
was so good—and such definite in- 
terest was shown—that it was de- 
cided to set another meeting, prob- 
ably Feb. 27, so that a full day can 
be devoted to the discussion. At least 
80% of the operative members of the 
group attended the closed session and 
considered it so valuable to raising 
the standards of the house-to-house 
operation in New England, that many 
expressed the intention of bringing 
their sales managers to the Febru- 
ary meeting. 

Attorney Speaks 

The program for the opening day 
was topped off with an address by 
William A. Quinlan, attorney and 
counselor at law, Washington, former 
general counsel for the American 
Bakers Assn., and later for the As- 
sociated Retail Bakers of America; 
and Don F. Copell, vice president of 
Wagner Baking Corp., Newark, N.J. 

Mr. Quinlan, in an address titled 
“A Bakers’-Eye View of Washing- 
ton,” reviewed the capitol scene with 
particular stress on current and 
pending legislation affecting the na- 
tional economy and the baking in- 
dustry. 

Don Copell, speaking on the sub- 
ject of “This Is My Work—My Pleas- 
ure—Not My Doom,” presented a 
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Albert J. Locatelli 


SALES APPOINTMENT — Albert J. 
Locatelli, a bakery equipment sales 
representative with the American 
Machinery & Foundry Co. since 1949, 
has been appointed west coast re- 
gional sales manager of the com- 
pany’s bakery division at San Fran- 
cisco. Mr. Locatelli replaces C. L. 
Clock, now resigned, according to R. 
C. Storey, divisional vice president. 
Prior to joining AMF Mr. Locatelli 
was in charge of the San Francisco 
office of the H. C. Rhodes Bakery 
Equipment Co., and before that he 
was chief engineer with Langendorf 
United Bakeries. 





sincere message calling for coopera- 
tion, understanding and human con- 
sideration in employer-employee re- 
lations, sprinkled with good humor. 

In the address he stated that “your 
attitude towards your work is the 
key to business success,” contending 
that if you can look forward to your 
work eagerly and genuinely enjoy it, 
you are already a success. 

Mr. Copell saw work as the “main 
course” and recreation as “the des- 
sert” in our daily routine. The re- 
sponse indicated that the New Eng- 
land bakers considered the address 
the “dessert” of the session. 


The final session of the convention, 
sponsored by the Bakers Educational 7 











FOUNDED BY 
ANDREW J. HUNT~1899 


Teamwork always pays off . . . on the 
athletic field or in the bakery. In the 
production of POLAR BEAR flour, 
we work as a team with the baker 
always toward the production of a 
top-notch loaf. POLAR BEAR is a 


good team player. 
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STAN-EX—a high quality egg yolk replace- 
ment product for sweet rolls, cotfee cakes, 
doughnuts, cookies and partially baked goods. 


STAN -WHITE — stabilized powdered egg 
whites, for angel foods, layer cakes, cook- 
ies, icings, pie fillings, meringues, marsh- 


mallow and other toppings 








DISTRIBUTED BY 
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KANSAS CITY 5, M/SSOURI . 
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Although we have one of the newest flour mills in the 


United States, we have just completed a new 
remodernization program. Result—increased sanita- 
tion—increased efficiency—increased capacity. 


Our capacity was increased more than 50%. As a 
result, we welcome inquiries from quality-minded 
bakers who prefer a short patent mellow spring 
wheat flour. 


TRI-STATE MILLING CO. resis ci, s. vat. 

















Exceptional Bakery Flours 
NO-RISK EX-HI NO-RISK PLA-SAFE 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


Capacity 3,700 Cwts. Daily Grain Storage 2,250,000 Bus. 














All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 
WATERTOWN, WISCONSIN 








Country- Milled 
from Country-Run 
Wheat located in 
the heart of 
America’s foremost 


wheat producing 
section. 


INDEPENDENT 
OWNER 


“Yhe 


WALL= ROGALSKY MILLING CO. 
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SANITARIANS REPORT—Reporting on their inspection of more than 450 
bakeries and other food plants are the nine field sanitarians of the American 
Institute of Baking, who met in Chicago for their annual year-end confer- 
ence. Coast-to-coast inspections were made as a part of AIB’s growing pro- 
gram of sanitation inspection and training. Talking over problems of the 
preceding year and the program for 1958 are clockwise from lower left, 
Richard J. Makowski, Harold R. Mangus, Keith D. Tovey, Erik E. Funch, 
Jr.; Louis A. King, Jr., director of sanitation; Anthony P. Miano; Philip T. 
McDonald, assistant director of sanitation; Lloyd J. Salathe, and Andrew T. 


Elie. 





Group of New England, with Peter 
A. Grunzweig, First National Bak- 
eries, Somerville, Mass., president of 
the group, acting as chairman, cov- 
ered the forward look in bread pro- 
duction and automation in wholesale 
and retail shops, featuring Raymond 
T. Bohn, Bohn Food Research, Inc., 
Scarsdale, N.Y.; and Irwin O. Rohr- 
bach, Standard Brands, Inc., New 
York. 
Homemaker In Charge 

Mr. Bohn stated that “the home- 
maker will decide what type bread 
bakers produce in the future,” con- 
tending that the demand for good, 
sweet, soft type bread will continue 
with no change in the loaf in the 
immediate future. The only changes 
in bread in future years will be in 
ingredients, processing, distribution 
and nutrition, he stated. He told the 
bakers to be open minded in develop- 
ments in ingredients and processing 
and to “make bread as good as you 
can. Don’t make our white bread a 
high priced article by adding high- 
priced ingredients,” he urged. 

Mr. Bohn sees a trend to a “typical 
American type of bread,” and said 
that in Europe today they are think- 
ing and experimenting with this loaf. 
He also can see the “home type” 
bread as unpopular with big bread 
eaters and the younger generation, 
and said its success would depend 
strictly on the market. Touching on 
ingredients, he noted that sugar is 
the one ingredient reflected in taste 
more than any other, and called for 
high content; he sees active dry yeast 
as possibly replacing fresh com- 
pressed yeast, although admitting 
that the cost of delivery and storage 
is a factor; he indicated that choles- 
terol in the American diet is of minor 
importance and bread definitely a 
low-fat food, and called for good 
levels of milk for nutritive value. 

Touching on lysine, Mr. Bohn said 
that the protein quality of bread 
could be increased by it, but milk 
solids are high in lysine and could be 
used to replace its weakness in wheat. 
He sees an ample level of lysine in 
the American diet now which would 
make up for the weakness in bread, 
and indicated that “supplementation 
could be accomplished by foods now 
available and regularly used.” Turn- 
ing to “what’s new in production,” 
he touched on continuous mixing and 
the brew process, indicating the lat- 
ter saves labor time and equipment, 
and leaves the bread unchanged. He 
urged bakers to look ahead and keep 
abreast of new developments. 

Mr. Rohrbach, using a series of 
projected slides, showed the growth 
of the baking industry from ancient 
times, illustrating the evolution of 


automation. He touched briefly on 
the airslide system for transfer of 
flour, sugar, dry milk and other dry 
products, indicating its speed and 
labor savings aspects. 

The Bakers of America program 
film, “Your Daily Bread,’ was pre- 
sented at the convention. 

Chairmen of the sessions were 
Chester E. Borck, Borck & Stevens, 
Bridgeport, Conn., recently elected 
chairman of the NEBA executive 
board; John Nissen, John J. Nissen 
Baking Co., Portland, Me.; and Kas 
J. Winalski, Newton-Robertson Bak- 
ing Co., Hartford, Conn., members of 
the board. 

During the convention a framed 
citation was presented to Carl W. 
Swanson, Worcester Baking Co, 
Worcester, Mass., first chairman of 
the NEBA board of governors, for his 
exceptional service to the New Eng- 
land baking industry during his term 
of office. 


BREAD IS THE STAFF OF LIFE 








Harry August Heads 
South Florida Group 





Harry August Russell Knepp 


MIAMI, FLA.—Harry August, 
August Bakery, has been installed as 
president of the. South Florida Bak- 
ers Assn. for the coming year, suc- 
ceeding Russell Knepp, Lady Fair 
Bakery, retiring president. 

Bert Frields, Royal Baking Co. 
Inc., has been elected vice president 
to represent the wholesale field; Wil- 
liam Weiss, Papier’s Bake Shop, Inc., 
was reelected retail vice president; 
Claude F. Kinder, Standard Brands, 
Inc., was reelected secretary-treasur- 
er. 

J. P. Cash, Fuchs Baking Co., and 
Robert Burr, American Bakeries Co., 
were elected directors for three-year 
terms; Joseph Zak, Dixie Darling 
Bakery, was elected a director for a 
two-year term; Anthony Wise, Jo- 
seph’s Bakery, and Herman Weiss, 
Papier’s Bake Shop, Inc., were re 
elected directors for one-year terms. 

Russell Gaydos, Anheuser-Busch, 
Inc., and George Kelley, Pillsbury 
Mills, Inc., were reelected as allied 
directors. Joseph Epstein, the Shafton 
Co., was elected allied director to 
succeed Dan Leviton, Pan-Am Foods. 
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Houston BCDA Convention Draws 
Largest Attendance in History 


HOUSTON, TEXAS — The recent 
convention of the National Biscuit 
and Cracker Distributors Assn., held 
at Houston’s Shamrock Hilton Hotel, 
drew the largest group of bakery 
confectioners in BCDA’s 14-year his- 
tory. Members sampled and ex- 
changed views on approximately 
three hundred pounds of cookies 
either displayed or offered as samples. 

Credit for organizing the meeting 
was given to Ernest Shelby, founder 
of the Shelby Biscuit Co., Houston, 
and retiring BCDA president. The 
members credited Mr. Shelby with 
expending considerable time and en- 
ergy to make the convention a suc- 
cess, and to giving those in attend- 
ance an awareness of the distributor’s 
problems, and some of the answers. 

It was through the efforts of Mr. 
Shelby that John S. Vanderheide of 
the Business Defense Services Ad- 
ministration, U.S. Department of 
Commerce, appeared and spoke at 
the convention. A short while prior 
to the BCDA convention Mr. Vander- 
heide had attended President Eisen- 
hower’s Small Businessman’s Con- 
ference in Washington. In reviewing 
this conference for BCDA members, 
Mr. Vanderheide said: “Small busi- 
ness men are not using information 
and practical aids which Washing- 
ton lays at their feet. The fault lies 
in ignorance—small businessmen just 
don’t know how valuable these 


sources may be to them.” He in- 
formed the convention of the where- 
abouts of these sources, in the form 
of statistics, supply charts, distribu- 
tion and population data. 

Another key speaker, Irving J. Ax- 
elrod, vice president and director of 
J. Weingarten’s, praised the cookie 
industry for the high level of wages 
paid its production personnel and the 
enlightened management enjoyed by 
its employees. 

Mr. Axelrod applied “the happy in- 
dustry” designation to the biscuit in- 
dustry as an appellation deserved 
through rigorous work in keeping ev- 
eryone happy with its product. “After 
all,” he added, “you can’t eat a good 
biscuit and be angry.” 

In other business, the convention 
appointed a symbol of their industry 
in the form of “Miss Houston Cookie.” 

“The cookie means something sweet 
and nice to look at,” Mr. Shelby 
humorously suggested. Bobbie Gra- 
ham, 19-year-old University of Hous- 
ton student, was selected to reign 
as cookie queen of the nation. 

The three-day meeting came to a 
close with the election of Russell Wil- 
lenborg of Cincinnati as president, 
succeeding Mr. Shelby. Ben Gruskin 
of Detroit was elected vice president, 
and Raymond D. Hassan of South 
Bend, Ind., secretary-treasurer. 

Headquarters for the 1958 BCDA 
convention will be Cincinnati. 
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British Baking 
Group Honors 
Victor Marx 


ST. ALBANS, HERTS. ENG.— 
Victor Marx, secretary-treasurer of 
the American Society of Bakery En- 
gineers, was recently elected an hon- 
orary associate member of the British 
Baking Industries Research Assn. for 
his services in the U.S. to the British 
baking industry. Mr. Marx was cited 
particularly for his efforts in mak- 
ing visits of members of the British 
research association more valuable 
by introducing them to progressive 
American organizations. 

In 1949, with Dr. J. B. M. Cop- 
pock, director of research of the Brit- 
ish organization, Mr. Marx laid the 
groundwork for a useful system of 
exchanging information between the 
two countries. 

Officials of the research associa- 
tion, in making Mr. Marx an associ- 
ate member, pointed out that his ap- 
pointment, as an American, is the 
first ever made and that, in fact, the 
honor has been bestowed upon only 
three British persons. 

Mr. Marx’s election follows his re- 
cent visit to Great Britain last spring, 





BAKERY PRODUCTS 
SHOW SALES RISE 


WASHINGTON—Dollar volume 
sales by bakery products stores in 
the U.S. for the first nine months of 
1957 amounted to $671 million, com- 
pared with $629 million for the first 
nine months of 1956, according to a 
monthly retail trade report compiled 
by the Bureau of the Census, U.S. 
Department of Commerce. Sales for 
September amounted to $75 million, 
compared with $71 million for Sep- 
tember of 1956. 








Victor Marx 


when he visited bakeries and allied 
firms and laboratories of the British 
Baking Industries Research Assn. 
The association carries out research 
work on a cooperative basis for both 
large and small bakers in the Brit- 
ish Isles. It receives approximately 
two-thirds of its finances from in- 
dustry and one-third through a gov- 
ernment agency, the Department of 
Scientific and Industria] Research. 


BREAD IS THE STAFF OF LIFE 


DISTRIBUTOR NAMED 

JOLIET, ILL.—The Champion Ma- 
chinery Co. and the Lane Manufac- 
turing Co. have issued a joint an- 
nouncement of a distribution agree- 
ment whereby Champion Machinery 
is to be the sole distributor of Lane 
Manufacturing’s products for the 
baking industry. Sole distribution is 
to include Lane’s line of dough 
moulders, moulder-panners and elec- 
tromatic twist panner units. 
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How the Concept of PROP IE IR TY Developed 


Only after man learned to till the soil and grow wheat, could the concept of 

property develop. The first kind of land ownership was a type of feudalism. 
Conquerors at first owned all land, then it was “let out” to cultivators who paid for it 
by working part-time on the landlord’s land, and by 

agreeing to fight in the landlord’s wars. 








Thus, the embryo of individual ownership was formed, and 
the first type of rent was established. 














The Kansas Milling Company, in exercising the highest standards 
of milling, employs the latest scientific methods to produce truly fine-quality flours 




















that perform again... again. . . and again. 


Second in a series of institutional messages 
dedicated to the bakers of America by 


The Kansas Milling Company 
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UNIVERSITY 


The leader in mellow-type 
spring-wheat patent 
flours 





SINCE 1879 


HUBBARD MILLING COMPANY 
MANKATO, MINNESOTA 





SPRING WHEAT FLOURS 








RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 








HE largest and most modern flour mill 

and elevators on the Pacific Coast with 

storage capacity at our mills of 2,500,000 bush- 

els, together with more than one hundred elevators 

and warehouses in the choicest milling wheat sections of Montana, 
Idaho and Washington, insure the uniformity of all Fisher’s Flours. 


FISHER FLOURING MILLS CO.,sEATTLE, U.S.A. 


Domestic and Export Millers 
CLIFF H. MORRIS & CO. EasTERN REPRESENTATIVE, 82 Beaver Street, NEW YORK CITY 
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DO YOU KNOW . a 





Here’s your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the bright 
boys, nor dunce caps either. When you have ticked off your answers, marking 
each statement TRUE or FALSE, turn to page 34 for a check against the 
correct statements. Each correct answer counts five points. A score of 70 is 


passing, 80 good, 90 very good. 


1. As all cornstarches are alike, 
they will have the same thickening 
power when used in making pie fill- 
ings. 

2. When the rH of an angel food 
cake is above 7 the cake will have a 
white crumb color. 

3. Soda is sometimes used with 
baking powder in certain types of 
cake batters to improve the crumb 
color of the finished cakes. 


4. Good cake doughnuts should 
have absorbed about 10% fat during 
frying. 

5. The addition of a small amount 
of citric acid will improve the flavor 
of canned peaches when they are on 
the flat or insipid side. 


6. The keeping quality of ice box 
cookies made with all butter is better 
than when made with all hydrogen- 
ated shortening. 


7. Ammonia produces about four 
times as much carbon dioxide gas as 
baking powder. 


8. Oil is seldom used by bakers for 
making pie doughs. 


9. According to the government 
definition of milk bread, the loaves 
must contain not more than 34% 
moisture one hour or more after bak- 
ing. 


10. In order to decrease the tend- 
ency for raisins to char on the outside 
of baked products during baking, it is 
an excellent idea to soak them in a 
solution of 10 lb. warm water and 
1 Ib. malt, honey or invert syrup for 
about 20 min. They should be drained 
thoroughly before being added to the 
dough or batter. 


11. It is not considered a good 
practice to melt chocolate in the 
oven, even though quite a few bakers 
use this procedure. 


12. When making angel food 
cakes, it is necessary to moisten the 
pans on the inside before placing the 
batter in them. 


13. Pans strapped too close to- 
gether are generally the cause for 
bread having pale sides, even if there 
is plenty of bottom heat in the oven. 


14. The addition of a small amount 
of grated lemon rind to custard cream 
will decrease the “eggy” flavor which 
sometimes is noticeable. 


15. The volume of “gluten bound” 
bread is extremely large. 


16. Under ideal conditions, it takes 
at least 48 hours before “rope” will 
show up in bread. 





BAKERY STORES MAKE 
SALES INCREASES 


WASHINGTON—Sales by bakery 
products stores in the U.S. for the 
first nine months of 1957 showed a 
7% gain over the comparable period 
of 1956. Figures are from a monthly 
report made by the Bureau of fhe 
Census, U.S. Department of Com- 
merce. September, 1957, showed a 
5% drop from August, but a 6% in- 
crease over September, 1956. 





17. In the richer types of cake 
mixes, devils food mixes carry as 
high as 200% moisture, based on the 
weight of the flour, and white or 
yellow cake mixes about 165%. 

18. To replace 4 lb. sugar with 
honey, in order to obtain the same 
sweetness, 5 lb. honey would have to 
be used. 

19. Under proper refrigeration, 
unbaked pies may be stored for 96 
hours without any difficulty. 

20. Starch is used in making bak- 
ing powder to lower its cost. 


BREAD (S THE STAFF OF LIFE 


ABA Report: 








Increased Earnings, 
Improved Relations, 


And Plant Safety 


By Frank J. Wirken 


EDITOR’S NOTE: Mr. Wirken is 
with Interstate Bakeries Corp. of 
Kansas City. He presented this talk 
on American Bakers Assn. safety 
committee plans 


1957 annual meeting and convention 
in Chicago. 


¥ Y¥ 


The progress made in accident pre- § 
vention in most industries has been a | 


revelation to management, and it is 
the thinking of our safety committee 
that there is considerable opportunity 
for improvement of the accident pic- 
ture in the baking industry. 

In cooperation with the National 
Safety Council, we are sponsoring a 
plant safety contest which begins 
Jan. 1, 1958. Every sized plant in your 
operations will compete against simi- 


lar sized plants in this contest; there- 7 
fore, every plant will have the kind | 


of competition which we feel will help 
to motivate management to develop 


a safety program. This contest is 7 
oven to each of your plants, whether 7 


they are members of the National 


Safety Council or not. The purpose of 4 


this contest is to give you an oppor- 
tunity to compare your accident rec- 
ord with similar plants. In doing so, 
we hope to show that there is a con- 
siderable difference in accidents oc- 
curring between plants with a good 
safety program, and those with a poor 
program or no program at all. Re- 


before the ABA | 
home service branch at the recent ~ 


ports of contest standings will be © 


mailed to all participants, so that 
during the year each plant can see 
the progress made in the contest. 

In conjunction with this contest, 
the safety committee is planning a 
manual of safety for bakery opera- 
tions which will be available to all 
members of ABA. There is available 
now, from the National Safety Coun- 
cil, all the materials necessary to de- 
velop a program, which anyone who 
is interested can obtain. The ruies 
and regulations for this contest are 
now available for distribution, and 
the committee hopes that all of you 
will enroll in the contest. We feel 
that the results will be a contribut- 
ing factor to more efficient and profit- 
able operations, as well as the basis 
for improving your relationships with 
your employees. 


bth 
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Peak Performance 
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Superior Service 


Tle COLORADO MILLING & ELEVATOR COMPANY 
General Offices: DENVER, COLORADO 
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Wisconsin Bakers 
Hear Discussion 


Of Mold Count 


MILWAUKEE — The subject of 
mold count on flour was discussed at 
the November meeting of the Wis- and it is therefore inevitable that 
consin Bakers Production Club. The flour, even when milled under the 
discussion was a continuation of one best possible conditions, carries more 
started at the October meeting, and or less mold spores. Generally speak- 
included, by way of expansion, spe- ing, the mold spore count is lower in 
cific research references by Clinton short extraction than in long extrac- 
L. Brooke, president-elect of the tion flour. 

American Association of Cereal “It has been contended by several 
Chemists. authors, writing in scientific and 
Two questions were posed to open trade journals, that all mold spores 





how vigorous the washing and clean- 
ing processes in a mill may be, the 
wheat going to the first break rolls 
will bear upon the surface a number of 
micro-organisms. The very nature of 
the milling operation insures the de- 
tachment of some of these micro-or- 
ganisms from the wheat and their 
consequent incorporation in the flour, 


the discussion: First, “What is the are destroyed during the baking of 
mold count on flour?” and second, bread, but I could cite a number of 


“If the count is high, would the use 
of such flour tend to the more rapid 
development of mold in the finished 
baked products?” To shed light on 
the subject, a communication from 
Mr. Brooke was read by Leonard P. 
Kenney, 


practical observations indicating that 
bread baked from flour with a high 
mold spore count is more likely to 
become moldy after baking than 
bread baked from a flour with a low 
mold spore count.” 
secretary. Mr. Brooke said that Dr. Charles 

In his communication, Mr. Brooke Glabau of Bakers Weekly informed 
made reference to several authors him of studies in which he partici- 
and then stated, “The consensus of pated some years ago showing clearly 
the authors named is that no matter {pat some mold spores survive the 
bread baking process. 

“It appears that considerably more 
research is needed to determine the 
characteristics of the heat resistant 





Dependable Spring Wheat Flour 
CORNER STONE * OLD GLORY 
CHIEFTAIN * GOODHUE 

Bulk ” Sack Loading Wolcott & Lincoln Elevator 
Wellington, Kansas 


WwW Main Office: KANSAS CITY, MO. 


Board of Trade Building 
LA GRANGE MILLS 


RED WING, MINNESOTA 





WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 
Operating: 
Chicago ous Western Elevator 
Kansas Ci 








The Williams Bros. Co. 


Merchant Millers KENT, OHIO, U.S.A. 
Millers of Soft Winter Wheat. 
We specialize in laboratory controlled 
production of superior Cake, Pastry and 
Cracker Flours from carefully selected 
wheats. 











BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 








You can make better bread with 


SUNNY KANSAS Flour ' 


WICHITA 
Blour Mills, Iuc. 


WICHITA, KANSAS 


BAKING TRAINING 


for Veterans and Non-Veterans in 
Bread and Rolls @® Cakes and Pastries 
Experimental Baking and Decorating Included 
Scholarships Available—Write 


DUNWOODY INDUSTRIAL INSTITUTE 


An endowed non-profit trade school 
818 Wayzata Blvd. Minneapolis 3, Minn. 


CORN MEAL 


«oe NAPPANEE MILLING CO. 
NAPPANEE, IND. 
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spores,’”’ Mr. Brooke concluded. 

Kenneth Roberts, director of sani- 
tation at Wil-Kil, Inc., Milwaukee, 
distributed a paper covering several 
aspects of the subject of molds. 

Other subjects discussed included 
the costs of various flour analyses 
and the time necessary to complete 
such tests; correction of oven “spots” 
to offset certain pan conditions; the 
merits of a new electronic attach- 
ment device on the divider to assure 
uniform yield from each dough batch, 
about which a detailed opinion would 
be sent to the club by one of the 
guests present; and the use of corn 
starch on rounders. 

Vernon Bruss, Oswald Jaeger Bak- 


ing Co., Milwaukee, program chair- 
man, introduced Fred Cobb, Cobb’s 


Sunlit Bakery, Green Bay, who spoke 
on the subject: “It’s Time for a 
Change.” Mr. Cobb _ backgrounded 
many of the changes that have oc- 
curred in America, called attention 
to the opposition that some of these 
have encountered, and then asso- 
ciated all of the foregoing with the 
baking industry. 


——GREAD IS THE STAFF OF LIFE 


Gopher Grinders Get 


Canadian Patent 


ANOKA, MINN.—Haryl C. Sim- 
mons, president of Gopher Grinders, 
Inec., has announced the granting of 
Canadian patent No. 547,106 on his 
Band Edge Sharpener with 13 al- 
lowed claims. These claims are paral- 
lel to the claims allowed on this in- 
strument by U.S. patent No. 2,786,314. 

This instrument is built by Gopher 
Grinders under execlusive license 
from Mr. Simmons and is marketed 
under the trade name of Gopher Band 
Edge Sharpener. 

These allowed patents specifically 
allow claims on removing the twist 
from the band at the area of sharpen- 
ing to present the even plane, which 
allows equal abrasive application to 
both sides of the band simultaneously. 
They also cover the sanitary features 
of felt wiper pads to clean the band 
of abrasive dust, to protect the band 
guides from damage, as well as the 
cover to catch and retain any residue 
from dropping on to the loaf transfer 
plate, possibly to be picked up on the 
bottoms of the sliced loaves. 
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Kenneth R. Rand 


NEW APPOINTMENT—Kenneth R. 
Rand has been named director of en- 
gineering for the Quality Bakers of 
America Cooperative, Inc., according 
to an announcement by George N, 
Graf, general manager. As director 
of engineering, Mr. Rand will work 
closely with Dr. R. Oscar Skovholt, 
laboratory director, and Herman 
Hanschka, production director. 





SBA Fills Vacancy 
On University Fund 


ATLANTA, GA.—Joseph W. Hatch 
of the Colonial Stores, Inc., has been 
appointed a member of the steering 
committee of the Southern Bakers 
Association University Fund, Inc. He 
replaces the late Louis F. Barth. 

The committee hopes to complete 
its assignment of raising a minimum 
of $100,000 by the end of this year, 
part of its program of providing loans 
for worthy students to attend the 
Baking Science and Management 
School at Florida State University. 
FSU provides the only four-year bak- 
ing school in the U.S. leading to a 
B.S. degree. 

Since the school was founded in 
1950 a total of 41 students have been 
graduated. 
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MILLS AT SPOKANE : 


WENATCHEE - 
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NEW SPOKANE _MILk ~~ ONE OF 
THE WORLD'S; most MODERN 


> 


RITZVILLE - PORTLAND 





VISITOR AT OKMULGEE—Roy D. Gilman (third from left) owner and 
manager of Gilman’s Bakery at Anchorage, Alaska, recently spent two days 
observing activities in the bread and cake departments of the Oklahoma State 
University Bakers School. While there he visited with Douglas Iverson (second 
from left) his son-in-law. So pleased was Mr. Gilman with the work being 
done at Okmulgee that he announced plans to send his foreman’s son to the 
school for training. The Okmulgee school is now represented by graduates 
in Brazil, Mexico, Hawaii, Canada, and many states besides Oklahoma. Als0 
in the picture are Jno. C. Summers (at left), baking school manager, and 
Thomas E. Coyle (at right), baking school instructor. 
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What sells baked foods? (NO. 3 IN A SERIES) 


ROUND-THE-CLOCK ALERTNESS 
ASSURES YEAR-ROUND QUALITY 


Even double checking is not enough for the 
Pillsbury quality control department; these flour ‘‘detectives”’ 
leave nothing to guesswork 





tain 


So bakers can count on uniform baked foods year after year, 
Pillsbury’s quality control ‘“‘detectives’” maintain 24-hour 
vigilance over raw materials, wheat blends, milling steps and 
final use of all Pillsbury Products. Quality control at Pillsbury 
is a separate department with full authority to turn down 
raw materials or prohibit the shipment of any finished prod- 
ucts that don’t meet exacting standards. Pillsbury’s reputa- 
tion for quality is one of the company’s greatest assets... 
and the chemists, engineers and technologists in quality 
control are the constant watchdogs over this long-standing 
reputation. These men also keep products in line with bakery 
production needs. Higher mixing speeds during the past 10 
years have required flours with more tolerance and uniformity. 
Pillsbury quickly met and maintained these new specifications. 





Test, test, test—that’s the only sure way there is to maintain constant quality Ful 
Farinograph shown below compares mixing time and tolerance and water ab- on 
sorption of flour samples. The first tests are made before the harvest. Pillsbury dif 
technicians go right to the heart of the wheat belt, test specially-milled sam- Pi 
ples of the ripe, newly harvested grain . . . so they can advise grain buyers of ne 
current wheat characteristics. But the testing doesn’t stop here. The wheat ” 
is tested when first binned, again after various bins are blended together. The a 





flour is checked during milling and as a finished product prior to packing. 










Raw materials must pass tough tests before being used in 
Pillsbury bakery flour and mixes. This is vital when the basic 
raw material—wheat—is subject to many variables. 15 kinds 
of wheat are grown in Kansas alone—each with different 
baking qualities. And each varying from crop to crop. 








It’s not unusual for a midnight call to rouse the Pillsbury plant quality control manager with a 
special problem about a particular run of flour. Constant quality, night or day, is the watchword. 


Full size loaves are baked from 
samples at many points. Over 400 
different tests are run each week at 
Pillsbury’s Springfield plant alone. At 
new crop time a special transition 
program is followed so the baker’s 
production won’t be affected by 
abrupt changes in flour performance. 


The job’s not done, Pillsbury believes, until the 
finished baked foods are produced. That’s why 
Pillsbury technical servicemen ry constantly 
visiting bakeries across the U. These men 
observe new trends, can plan olin in flours 
to meet them. That’s why Pillsbury can bring 
you the kind of quality that means better 
baked foods, year after year. 


your baking § s: 
. partner 


.-. your partner in building sales! 
Pillsbury Mills, Inc., Minneapolis 2, Minnesota 
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West Coast Firm 


Gets First Bulk 
Flour Shipment 


SAN FRANCISCO—The phenome- 


al growth of a five and a half year old 
Bay Area business reached a new 
level of achievement recently when 
Colonial Bakeries, Inc., received the 


first shipment of flour in bulk cars at 
its new multi-million dollar plant in 
South San Franc’sco. Three specially 
designed cars holding a total of 300,- 
000 Ib. flour, prepared from a special 
blend of premium Northwest wheats, 


arrived on the Colonial spur track 
from General Mills, Inec.’s Spokane 
mill. 


The new bakery plant, which will 
start full operation in the immediate 
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Brand of Flour Enrichment 


The ORIGINAL, Low-Ash, Starch [ff 
Base Enrichment Mixtures z 


i * For uniform enrichment of flour, 
i macaroni products, corn meal and 
i grits to government standards. 

Stability of vitamins assured by 
: VEXTRAM's pH control. 


For complete information write to: 


i mn Coan § 


3 Subsidiary of Sterling Drug Inc. 

1450 Broadway, New York 18, N. Y. 
SPECIALISTS IN FLOUR ENRICH- : 
MENT, MATURING AND BLEACHING 
ed 





CHICAGO'S ONLY 
“LOOP” HOTEL WITH 





1501 Newly Decorated Rooms. 


Justa step from the 
State Street Shopping district, 
the La Salle Street financial 
section, and all 
principal theaters. 


DRIVE RIGHT INTO THE NEW 


SHERMAN 


CHICAGO'S MOST CONVENIENT HOTEL 
Randolph, Ciark & La Salle Sts. 


Telephone: FRanklin 2-2100 
Teletype: (G 1387 
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future, is completing the final instal- 
lation of recently engineered equip- 
ment that will make iis production to- 
tally automatic. It will be the first 
such bakery in the West, and is con- 
sidered to be the most modern opera- 
tion of its kind anywhere. Bread pro- 
duction, for examp'e, will equal 6,500 
lb. bread an hour under thoroughly 
sanitary conditions, thereby eliminat- 
ing the human handling of ingredi- 
dough, or the finished loaf. The 

eighing, mixing, proofing, baking 
and wrapping processes are handled 
by push-buttons and other precision 
controls. 

The Colonial story began in Febru- 
ary, 1952, when Mel G. Collom, presi- 
dent, acquired a small shop in San 
Francisco. With the help of his son 
M. C. Collom, Jr., who had just been 
released from active duty in the U.S. 


ents, 


Air Force, he moved to the Bur- 
lingame area where nine home de- 
livery routes were established. Mel, 


Jr., drove one of the panel delivery 
trucks. Quality products and service 
brought to the Colloms requests from 
Peninsula housewives to extend their 
deliveries in other areas. To the San 
Francisco and Burlingame service 
added routes covering San 


were 


Mateo, San Bruno, Millbrae and 
South San Francisco. Within months 
Palo Alto and Menlo Park were in- 
cluded, and in 1954 Colonial’s trucks 
were calling at homes in San Jose. 
During the last two years house-to- 
house delivery routes have been es- 
tablished in Sausalito, San Rafael, 
Petaluma, Sonoma and Santa Rosa. 


Hard Work, Quality 

As he watched flour pneumatically 
drawn from the plastic lined cars and 
pumped into huge storage bins, M. G. 
Collom, now president and general 
manager, said with pride: “We have 
been able to grow by devoting a lot 
of hard work to our objectives of 
offering the best possible quality in 
bakery goods at reasonable prices, 
and with the convenience of our home 
delivery service.” 

“This new bakery,” he continued, 
“incorporates every modern device 
that’s available, and will enable us to 
do an even better job in maintaining 
our standards of quality and service.” 
“Together with our fine group of 
drivers and our excellent production 
staff, I am sure we can more than 
justify our growing consumer sup- 
port.” 





BULK FLOUR ARRIVES—Officials of Colonial Bakeries, Inc., of South San 
Francisco; of General Mills, Inc.; and of the San Francisco Bay area were 
on hand to witness the arrival of the first three bulk flour cars ordered by 
Colonial recently. Bulk delivery is to be used in conjunction with Colonial’s 
fully automatic production facilities supplying home delivery routes from 
San Jose to Santa Rosa, Calif. Pictured beside one of the cars are, from the 
left, Ralph P. Ball, flour sales manager for the Sperry Operations of General 
Mills; Guido J. Rozzi, mayor of South San Francisco; Howard Curtis, secre- 
tary-treasurer of Colonial Bakeries; Mel G. Collom, president of Colonial; 
and E. C. Outman, northern California sales manager for General Mills. 





Bakers Given Ideas 


On Holiday Pastries 


PITTSBURGH—Fruit cakes, torte, 
orange loaf and cheese cake decorat- 
ed the baking division of South Vo- 
cational High School recently for the 
Greater Pittsburgh Production Men’s 
Club meeting. Edward Swain, Grady’s 
Bakery, New Kensington, president, 
presided over an attendance of ap- 
proximately 110 members. 


Speakers were Mel Harder, sales 
manager of the National Bakery; and 
George Pankey, research technician 
for Armour & Co., Chicago. Appro- 
priately for the season, their topics 
were “Holiday Fancy Pastries.” Mr. 
Harder gave credit to the baking 


industry for its part in the develop- 
ment of meat packing, and told of 
50 products used in the baking field 
that were developed by meat pack- 
ing research. He cited cheese cakes 
on display as an example of the use 
of one product, a new powdered 
cheese for fillings and toppings. 

Mr. Pankey explained the proce- 
dure used in formulating recipes, and 
passed along some merchandising 
ideas for the sale of holiday fruit 
cakes. He suggested selling slices of 
fruit cake wrapped in cellophane, and 
presented point-of-sale merchandis- 
ing kits to each member of the audi- 
ence. Mr. Pankey also distributed 
recipes for each of the baked items 
shown and sampled, and demonstrat- 
ed mixing and baking procedures. 
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Sanitarians Urged 
To Rout Factors 
Which Hurt Sales 


CHICAGO—tThirty-two bakery and 
plant sanitarians were urged to take 
stock of the conditions in their 
plants, and then to “root out” insani- 
tary conditions that might well be 
causing a drop in sales. This advice 
was given by seven guest lecturers 
from government, industry, and 
Northwestern University, who ad- 
dressed the 37th annual special 
course in bakery sanitation at the 
American Institute of Baking. 

The lectures were designed to keep 
men responsible for plant sanitation 
abreast of latest federal and state 
rulings and informed on current sani- 
tary practices and controls. 

George Daughters, chief of the 
Chicago district of the Food and Drug 
Administration, outlined government 
regulations defining pure food, and 
pointed out types of foreign material. 
He then explained the types of local, 
state and federal sanitation laws and 
the ways bakers can maintain the 
standards set up by governmental 
agencies. 

William D. Fitzwater, of the Fish 
and Wildlife Service, U.S. Depart- 
ment of the Interior, stressed the 
ever-vigilant efforts needed to con- 
trol rodents, and also discussed habits 
and characteristics of rodents. 

Dr. Sidney H. Phillips, professor of 
production management in the school 
of business at Northwestern Univer- 
sity, handled the subject of work 
simplification and how it can be uti- 
lized by the bakery sanitarian. 

Specific plant problems of sanita- 
tion were discussed by Duard Enoch, 
director of sanitation, Interstate Bak- 
eries Corp.; Paul Kamman, assistant 
bread production manager, American 
Bakeries Co.; Lee Spencer, sanitari- 
an, Interstate Bakeries Corp., and 
George Tompkins, sanitation director, 
Ward Baking Co. 

Institute field sanitarians who par- 
ticipated in the six-day course were 
Richard J. Makowski, Lloyd J. Sa- 
lathe, and Keith D. Tovey. Partici- 
pating AIB staff members were Ho- 
ward O. Hunter, president; Dr. Wil- 
liam B. Bradley, scientific director; 
Dr. Robert W. English, director of 
education; Welker G. Bechtel, direc- 
tor of laboratories; Ruth Emerson, 
librarian; Albert J. Escher, office 
manager; Beverly Goldberg, analyst, 7 
and William Schieb, maintenance in- 
structor. 

The course was under the direction 
of Louis A. King, Jr., director of 
sanitation, ass’sted by Philip T. Mc- 
Donald, assistant director of sanita- 
tion. 
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King the Baker’s Doorbell 


Jenott’s Bakery Shop has begun 
to operate its first retail store out- 
side its main plant. The new outlet 
is located at 1984 Naglee Ave., San 
Jose, Cal. 


Lloyd Massey has opened the Mal- 
vern Bakery, Malvern, Ark., and will 
specialize in doughnuts and pastries. 
He will be assisted by his wife and 
daughter. 

* 

Mr. and Mrs. Jake Schmitt have 
sold the Wishek (N.D.) Home Bak- 
ery to Mr. and Mrs. John Merkel of 
New Town, N.D. Mr. and Mrs. Mer- 
kel previously operated a bakery at 
New Town, and prior to that were 
employed in Bismarck, N.D. 


Raynie’s Bakery, Hawarden, Iowa, 
recently observed its grand opening 
with an open house. The owner is 
Gene Raynie. 

« 

A bakery and delicatessen has been 
opened at Vermillion, S.D., by Harold 
and Vi Holse. 

* 


Robert L. Anderson, formerly of 
Guthrie, Okla., has joined the sales 
force of the Continental Baking Co., 
Oklahoma City. 

e 


Jake Heil has been appointed gen- 
eral manager of the Pan-O-Gold Bak- 
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ing Co. plant in Fort Dodge, Iowa. 
Mr. Heil was formerly assistant man- 
ager of the company’s plant at Pipe- 
stone, Minn. Otto W. Schalow, Jr., is 
assistant manager and sales director, 
and Harlan Zimmer is_ production 
manager at Fort Dodge. Both are 
former Pipestone residents. 


Mr. and Mrs. A. E. Galles, formerly 
of Billings, Mont., have moved to 
Fairview, Mont., and opened a bak- 
ery. 

* 

Virginia Holsum Bakeries, Inc., has 
requested that the Staunton, Va., city 
council rezone several lots to the 
rear of its present plant to permit 
expansion. 


The Bon Ton Donut Shoppe has 
been opened at 607 Marie Ave., South 
St. Paul, Minn., by Robert Gilgrist. 
New equipment has been installed. 

2 

The Continental Baking Co. re- 
cently announced the opening of its 
new plant at Sauk Centre, Minn., 
with an open house. 


A bus'ness name has been filed in 
the Erie County, N.Y., clerk’s office 
for the Claralee Donut Co., 380 Sev- 
enth St., Buffalo, by Walter David 
and Clara Marie Swinarski. 

es 


Vern Gillin has sold his Home 
Bakery in Fort Collins, Colo., to Al- 
bert Woodruff. He has opened an- 
other bakery, which he is operating 
under the name of Gillin’s Bakery. 

i?) 


Paul and Fred Finberg, who several 
months ago opened a drive-in dough- 
nut establishment at 677 South Colo- 
rado Blvd., Denver, and which is 
operated under the name of the 
Donut Hole, have opened a second 
place of business. The new Donut 
Hole is located on South Federal Blvd. 
and Florida Ave. 


Superior Bakery, Inc., Cranston, 
R.L, has moved to a newly construct- 
ed building of its own. Nicandro E. 
Cicerone, president, and his brother, 
Louis R. Cicerone, vice president, 
sponsored an open house, which was 
attended by 1,200 people. 


Ken's Sugar & Spice Pastry Shop, 
4157 E. Tulare St., Fresno, Cal., has 
been opened in a new location at 755 
Van Ness Ave. The building will pro- 
vide a new main headquarters office, 
and will be the main baking plant for 
five Fresno retail outlets. 


W. J. Coburn has been named sales 
manager of the Shreveport, La., plant 
of the Continental Baking Co. to suc- 
ceed J. B. Watts. 

* 

Mr. and Mrs. George Emming of 
Pratt, Kansas, have taken over the 
P.&G. Bakery, Augusta, Kansas. 

* 

Mr. and Mrs. Ardale Pyne have 

assumed operation of the Mohall V. 


Bakery, Minot, N.D., from Mr. and 
Mrs. Osman Abraham. 





Ivan Perkins has opened a new 
bakery at 6940 Plainfield Rd., Silver- 
ton, Ohio. 


* 

Among recent recipients of Small 
Business Administration loans are 
Mrs. Howard’s Bakery, Brownwood, 
Texas, $19,000; and the Kaimukia 
Bakery, Honolulu, Hawaii, $20,000. 

s 


French Baking Co. 
new bakery at the 


Klosterman’s 
has opened a 


Brentwood Plaza Shopping Center, 
Cincinnati. This is the company’s 
eighth store in the area. 


The Garnett Bakery, Garnett, Kan- 
sas, has been bought by Mr. and 
Mrs. Guy Falconer. 


Fred and Alvin Littrell, have 
opened their second bakery at the 
Seven Point Shopping Center, Shef- 
field, Ala. 

& 


H. H. Smith is now manager of 
the Peter Pan Bakery, Greenville, 
Miss. Mr. Smith has been associated 
with the C. J. Patterson organization 
for ten years, the past five in Kansas 
City. 

€ 

Bob Popovitch, formerly of Atlan- 
ta, has opened a Tasty Bakery in 
Covington, Ga. 

e 


The 50-year-old Swanton (Vt.) 
Bakery, has been purchased by Allen 
Kidder, who will continue operations 
in the Merchants Row location, but 
with the new firm name of the Swan- 
ton Baking Co. 


Kenneth McCaughey has been 
named sales manager of Arnold's 
Lonsdale Bakery at Saylesville, R.I. 
Mr. McCaughey was formerly di- 
visional sales manager. 


* 
Victor Neuhrath has opened a new 
bakery at Oakes, N.D. 
a 
Patterson’s Bakery at Roseburg, 
Ore., has opened a division at Med- 
ford, Ore. 
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Sanitation, Equipment 
Meetings Scheduled 


NEW YORK — Announcement has 
been made of several meetings of the 
Baking Industry Sanitation Standards 
Committee and the Bakery Equ'p- 
ment Manufacturers Assn. scheduled 
during 1958. 

Meetings of BISSC will be held 
Feb. 28 through March 1 at the 
Edgewater Beach Hotel, Chicago, and 
Oct. 24 through 25 at the Hotel Sher- 
man, Chicago. Meetings of BEMA 
are scheduled as follows: Winter 
meeting March 2, Edgewater Beach 
Hotel, Chicago; annual meeting June 
19-23, Key Biscayne Hotel, Miami, 
Fla.; fall meting Oct. 26, Hotel Sher- 
man, Chicago. 
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COLONIAL EXPANDS—This picture shows how the Colonial Baking Co. 
at 4410 Gravois, St. Louis, has been modernized and enlarged. Completion 
of the recent program of expansion added over 18,000 sq. ft. of working space 
at a cost of over $400,000. Both the plant and offices have been completely 
remodeled. To illustrate the company’s growth, increases alone for garage 
and truck washing facilities necessitated the purchase of 48,000 sq. ft. of 
additional land. Production capacity of the plant is now 140,000 Ib. every 


24 hours, a 60% increase in 10 years. 





Cotton Bag Sewing 
Will Be Promoted 


MEMPHIS, TENN.—The National 
Cotton Council and the Textile Bag 
Manufacturers Assn. will conduct a 
joint campaignin 1958 to promote cot- 
ton bag sewingin new fields. 'lhe 1958 
campaign will involve preparation of 
a new exhibit for display at such ma- 


jor consumer conventions as the Na- 
tional Feed Industry Show of the 
American Feed Manufacturers Assn., 
the National Home Economics Assn. 
convention, and state and regional 
meetings of feed and flour groups. 

The Cotton Council has alse an- 
nounced continuation in 1958 of the 
cotton loan wardrobe program, in 
which women’s groups present cotton 
bag fashion shows. 





offered. Fees and living exp r 


OKLAHOMA STATE UNIVERSITY BAKERS' SCHOOL. Next class at Okla- 
homa School of Baking will start January 8, students enrolling January 6 
and 7. Gi's and Non-Gl's accepted. Full course completed within one year. 
Intensive four-months' course available for allied and bakery employees 
unable to take complete course; 16 weeks' cake decorating course also 


ble. Loan Scholarship Fund avail- 








able for studenis needing financial assistance. Scholarships available for 
out-of-state students. Graduates in great demand at good starting salaries. 
For further information write Jno. C. Summers, Oklahoma State University, 
Oklahoma School of Baking, Okmulgee, Ok!ahoma. 








Nielsen Retail Food 


Report Being Issued 


CHICAGO—The 23rd annual edi- 
tion of the Nielsen Report to Retail 
Food Stores is now being issued. Pre- 
pared by the A.C. Nielsen Co., inter- 
national marketing research organiza- 
tion, the report summarizes the facts 
behind the revolution in Ameri- 
can food store retailing. 

The report is divided into six sec- 
tions: “Sales Trends of Food Stores 
Through 1956 and the First Half of 
1957”; “Food Store Data from 1954 
Census of Business’; “Economic Im- 
pact Upon Food Stores”; “Character- 
istics and Merchandising Trends of 
Modern Food Stores”; “Sales of Drug 
Items in Both Food and Drug 
Stores”; and “Comments and Obser- 
vations.” 

One rapidly growing change in eat- 
ing habits which special research by 
Nielsen has verified is the trend to- 
ward more outdoor eating. Among 
other figures, Nielsen charts show 
that America’s approximately 50 mil- 
lion families ate outdoors an average 
of four times during one summer 
month. 
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OAKITE APPOINTMENTS 


NEW YORK — Oakite Products, 
Inc., has announced the appointment 
of two new technical service repre- 
sentatives. Donald R. Dutton, former- 
ly district sales manager for a large 
manufacturing firm, has been as- 
signed to Lansing, Mich. George D. 
Findlay III, for many years sales 
manager of a sporting goods firm, is 
the new Oakite representative in Ver- 
mont. Both representatives recently 
completed an intensive eight-week 
training program at Oakite’s New 
York laboratories and in the field. 
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Kroger Sales Rise 

CINCINNATI, OHIO—Sales of the 
Kroger Co. have continued to climb, 
with the highest sales in history re- 
ported for the 11th four-week period 
ended Nov. 2, 1957. Sales of $133,574,- 
715 for the period exceeded by 13% 
sales of $118,467,292 in the corre- 
sponding four-week period a year ago. 
This marked the second record break- 
ing period in a row. Sales for the 
1957 10th period, which totaled $132,- 
428,983, also set a sales record. Cumu- 
lative sales for the first 11 periods 
of 1957 totaled $1,395,344,641, a 12% 
increase over sales of $1,242,522,.660 
for the same 11 periods in 1956. The 
average number of Kroger stores in 
cperation during the period was 1,418, 
compared with 1,475 during the 1956 
11th period, a decrease of 4%. 
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CODING AND MARKING 
“Code dating and marking machines for the flour 
milling and baking industries. Coding bread wrap- 
pers, cellophane and k etc., our specialty. 
Write for information on a specific problem 
KIWI CODERS CORPORATION 


3304 N. Clark st. Chicago 13, Illinois 











For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 
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WHEAT FLOUR 
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QUAKER BAKERS FLOUR is specially 
designed for the specific needs of the mod- 
ern baker. Costing no more than ordinary 
flours, this highest-quality short-patent 
flour has the versatility to create superior 
results in every bakery item you produce. 


Call... Write... or Wire to: 


, The Quaker Oats Company 
Chicago, U.S.A. 


Mills at Cedar Rapids, lowa e St. Joseph, Mo. « Sherman, Texas 
and Los Angeles, California 
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Elmer Simonyi 


NEW SUPPLY GROUP — David M. 
Levitt, president of DCA Food In- 
dustries, Inc., has announced forma- 
tion of the Industry Supply Group, 
comprising the bakery processor, ice 
cream, and Mayflower production di- 
visions of DCA. Elmer Simonyi, vice 
president and general manager of 
the bakery division the past six 
years, has been promoted to the new- 
ly created position of president of 
the new group. Mr. Levitt said that 
the new arrangements will strength- 
en and coordinate the selling, manu- 
facturing, technical service, research 
and engineering service to DCA cus- 
tomers. Mr. Simonyi has been asso- 
ciated with DCA for over 30 years. 


Ekco Products Co. 
Creates Industrial 


Contracts Division 


CHICAGO—Ekco Products Co. has 
established a new industrial contracts 
division, according to Benson Litt- 
man, vice president for industrial op- 
erations, who also announced the ap- 
pointment of a sales manager to di- 
rect its activities. 

The division will be responsible for 
all contracts with other firms for use 
of the company’s domestic metal and 
wood fabricating and finishing facili- 
ties. Oliver Matson, previously a sales 
manager in the Ekco Engineering Co. 
division, has been named to head the 
new industrial operation. 

In the announcement, Mr. Littman 
pointed out that Ekco has available 








Michigan Soft Wheat Flours 
Plain or Self Rising 
VOIGT MILLING CO. 


GRAND RAPIDS, MICHIGAN 











“Golden Loaf’ fti°" 


The Flour with the Doubt and 
Trouble left out 

TENNANT & HOYT COMPANY 
Lake City, Minn 
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considerable ‘‘open time” in many of 
its plants, performing such diverse 
operations as copper, nickel and 
chrome plating, electro-polishing, ro- 
tary buffing, bonderizing, painting, 
deep drawing and stamping. 

“We have several modern plants 
with complete automatic equipment 
to handle almost any work in any 
metal on second and third shifts,” 
said Mr. Littman. “Operating on a 
cost plus handling basis, we expect to 
reduce our manufacturing burden on 
our proprietary items, while affording 
considerable savings on parts and as- 
semblies to many firms able to take 


advantage of our extensive know- 
how in metal fabricating and finish- 
ing. The company’s subsidiaries fab- 
ricating wood and plastic materials 
will also make their facilities avail- 
able through the industrial contracts 
division. 

Mr. Matson, a veteran industrial 
marketing executive, joined Ekco in 
1954 as brand manager for commer- 
cial bakery and Glaco sales. Since 
then he has held several executive 
sales positions in the company’s in- 
dustrial divisions. Previously, he was 
sales manager of the power tool divi- 
sion of Cummins Chicago Corp. 
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EDUCATIONAL CONFERENCE 

DETROIT — The Michigan Bakers 
Educational Conference will be held 
Jan. 14 at the Kellogg Center on the 
Michigan State University Campus at 
East Lansing. Those wishing details 
of the conference are advised to con- 
tact Al Waugh, secretary, at 2030 W. 
Vernon Highway, Detroit. 
BREAD IS THE STAFF OF LIFE 
OFFICES MOVED 

MONTREAL — Standard Brands, 
Ltd., of Canada, has announced the 
removal of its executive offices to new 
premises at 550 Sherbrooke Street 
West, Montreal. 











The Water 
With The Warranty 


That Protects YOU 





Only Roche* makes it. 


Roche originated it. 


It’s SQUARE. 


Roche guarantees it. 


Roche engraves the name “Roche” on 
each wafer to make sure you always 
get the genuine square bread enrichment 
wafer guaranteed and made only by Roche. 


Roche identifies each box of genuine 


Roche square wafers with the name 
Roche on each end of every box 


THE WAFER WITH THE WARRANTY 


ROCHE SQUARE 
BREAD ENRICHMENT WAFERS 


Look for the name “ROCHE” engraved into the bottom of each wafer. 


These wafers with the warranty are guaranteed by the origi- 


nators—Hoffmann-La Roche Inc.—who have manufactured them 
since 1943 for distribution through leading yeast companies. 




















1. Assured Potency. When 
Roche Squore Wafers are 
used as directed, your white 
bread and roils will meet 
every enrichment standard. 
Why take chances? Be sure 
with Roche Square Wafers. 





2. Quick, Complete Disin- 
tegration. Just mix with 
water in yeast emulsifier. 





3. Super-Thorough Diffu- 
sion. Flour-fine particles in- 
sure uniform distribution 
throughout each loaf. 











4. Finer, More Buoyant 
Particles. 
wafers dissolve into thou- 
sands of particles, give you 
longer suspension in solution. 







Roche packs this 
printed warranty in each 
box of genuine 


Roche square wafers 


*ROCHE—Reg. U. S. Pat. Off. 


5. Clean, Even Break. 
Roche Squore wafers break 
clean into halves and quar- 
ters, for odd-sized doughs. 


Roche’ Square 


NEO, anc i wera 








@ Look for the name ROCHE —your guarantee on the Wafer with the 
Warranty. Order from your yeast company salesman today: 


VITAMIN DIVISION e 


HOFFMANN-LA ROCHE INC. 


e NUTLEY 10, NEW JERSEY 
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ANSWERS 
TO “DO YOU KNOW?” 


Questions on Page 22 











1. False. All corn starches are 
not alike. Some are easily broken 
down by the acid in the fruit, while 
others stand up very well. It is pos- 
sible to purchase starches made espe- 
cially for certain types of pie fillings, 
such as fruit or custards. 

2. False. The 


crumb color will 
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have sort of a yellow cast. The pH of 
angel food cakes should be somewhat 
below 7 for obtaining the white color. 


3. True. This is true of molasses, 
chocolate and devils food cakes. The 
soda brings the cakes on the alkaline 
side. If the color were neutral (pH 
of 7) or acid (below 7 pH) the color 
would be adversely affected. When 
cocoa has been “dutched” the addi- 
tion of soda may not be necessary. 

4. False. Good cake doughnuts 
should have absorbed about 20% of 
their weight in fat during frying. 

5. True. The color and flavor of 
canned peaches used in making pies 


quite often can be improved by add- 
ing one No. 10 can of apricots to two 
or three No. 10 cans of peaches. The 
apricots should be rubbed through a 
coarse sieve in order to break them 
up thoroughly. 


6. False. The cookies made with 
butter will turn rancid faster than 
those made with all hydrogenated 
shortening. 

7. True. The average baking 
powder yields about 14% carbon di- 
oxide gas and ammonia yields about 
55 to 56%. 

8. True. When oil is used in 
making a pie dough the crust will be 
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very tender. The dough will be ex- 
tremely short and hard to handle. 
Less moisture must be used so that 
the cost of the dough would be high- 
er. A flaky crust cannot be made 
when oil is used. A greater fat ab- 
sorption by the papyrus plates on 
which the pies are transferred after 
baking will be noticed. 


9. False. The loaves of bread 
must not contain more than 38% 
moisture one hour after baking. 


10. True. After the raisins are 
drained they should be spread on flat 
pans and allowed to stand about eight 
hours before being used. This will 
cause them to swell and soften. Some 
bakers will then dip them in an edible 
oil, draining them again before using 
them in the baked products. The oil 
helps to decrease the tendency for 
the raisins to char or burn. 


11. True. As the oven tempera- 
ture is usually quite high, the choco- 
late is very apt to scorch, which is 
detrimental to its flavor. The scorch- 
ing is due to the large quantities of 
carbohydrates, protein and fat with 
the very low moisture content in the 
chocolate. The low melting point of 
the chocolate fat may also be a fac- 
tor. A double boiler is generally rec- 
ommended for melting chocolate. 


12. False. When the pans are 
not moistened the crust color of the 
angel food will be darker due to the 
greater amount of caramelization of 
the sugar in the batter. 

13. True. When the pans are 
strapped too close together, proper 
circulation of heat is prevented. For 
best results they should be spaced % 
inch or more. 

14. True. Care must be taken 
not to use too much as this will 
change the whole characteristic flav- 
or of the custard cream. 

15. False. When bread is “gluten 
bound” it will be small in volume due 
to the gluten in the dough being of 
an extremely tough nature. 

16. False. “Rope” in bread may 
show up in about 15 hours under 
ideal conditions. 

17. True. Devils food cakes con- 
tain cocoa or chocolate. Both have a 
strong affinity for moisture. When 
discussing moisture, the eggs and 
milk used are meant as much. 


18. True. Honey contains about 
20% moisture. 
19. True. The temperature of the 


refrigerator should be about 35° F. 
If tin plates are used, rust spots may 
form on the bottom crust if they are 
kept longer. 

20. . False. Starch is used in or- 
der to keep the sodium bicarbonate 
and acid ingredients apart, thereby 
decreasing the tendency to lump. 
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Our mill is located in the high protein 
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directly from growers. 
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ABA Report: 

Plant Tours Mean 
Better Relations 
For Baking Firm 


By E. T. Gilchrist 


EDITOR’S NOTE: Mr. Gilchrist is 
with Hough Bakeries, Inc., Cleveland, 
Ohio. This talk, with a clever and 
meaningful title (PT plus PC equals 
PR squared) was delivered to the 
American Bakers Assn. multiple unit 
retail branch session at the recent 
ABA annual meeting and convention 
in Chicago. 
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Since this talk is confined more to 
the employee and plant communica- 
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tions field, I will endeavor, as much 
as possible, to stay out of consumer 
communication and publicity fields, 
except in relation to plant tours. I 
warn you, however, that since these 
activities directly affect the volume 
of our sales with the resultant profits, 
it will be difficult for me to ignore 
them completely. 

I’m sure that all of you have 
guessed by now that the “PT” in my 
subject formula stands for plant 
tours. For many years we conducted 
plant tours (if they could be termed 
as such) on a very limited basis. They 
were definitely haphazard, both from 
a guide and content viewpoint. Any- 
one and/or everyone was called upon 
to act as tour leader. Even yours 
truly on occasion escorted groups of 
over-excited children through our 
plant. You talked about this and that 
and although you covered your plant 
and its operation fairly well, I doubt 
if the group left with a lasting im- 
pression of the friendliness, cleanli- 
ness and over-all knowledge of the 
bakery and its products. 

We continued in this manner for 
years until the pressure of requests 
became so great that too much of 
our already assigned work time was 
eaten up by our visitors. Fate smiled 
upon us when one of our suppliers 
suggested we interview a friend of 
his who was a home economist. She 
had handled a cooking and demon- 
stration department for a local mill- 
ing company. The company was taken 
over by a larger miller and her de- 
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111 YEARS OF MILLING EXPERIENCE 
PLUS MODERN LABORATORY CONTROL 
ASSURES THE BAKER EXCELLENT RESULTS WITH: 


HUMMER—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 
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STRONG BAKERS—First 
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NEW BAKING CLASS—Class 72, baking science and technology, American 
Institute of Baking, Chicago, is now in session and will continue through 
Dec. 20. The members and faculty pictured here are, front row: from the 
left, Howard O. Hunter, president; Philip T. McDonald, safety and sanitation 
lecturer; R. Wallace Mitchell, consultant; Charles S. McWilliams, bakery 
production lecturer; William M. Schieb, maintenance instructor; Dr. Robert 
W. English, director of education; Louis A. King, director of sanitation; Dr. 
William B. Bradley, scientific director; George H. McWhinney, cakes and 
sweet goods instructor; Karel Kulp, chemistry lecturer; Dr. Joseph G. Heck, 
bacteriology lecturer; Dr. Lazare Wiseblatt, chemistry lecturer. Second row: 
from the left, Welker G. Bechtel, director of laboratories; Byon O. Norton, 
production instructor; Leon V. Taricani, Harold Metzler, Ralph Murguia, 
Robert E. Langan, Allen C. Keehn, Roy Lemmermann, Thomas G. O’Shea, 
Dan C. Kirk, George Wenick, Norman Faber, John P. Dolan, and Charles 
L. Ulie, science instructor. Third row: From the left, Clark V. Wymore, 
Donald R. Thompson, Max C. Glenn, William Revsin, Thomas R. Wolfe, Roger 
H. Linthicum, Donald F. Chambless, Curtis M. Olsen, Gerard Prudhomme, 


Jack S. Irvine, Orlin B. Fick, John A. 
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partment liquidated. Upon interview- 
ing, we felt she was capable of not 
only conducting the tours, but han- 
dling menu planning and demonstra- 
tions. And thus our home economist, 
who had for years taught women to 
do their own baking was now con- 
vincing them not to bake but, in- 
stead, to buy from her nearest Hough 
store. 


Booked Solid 


Our newest co-worker was not 
without ambition and before many 
weeks had passed, Mrs. Ethel Thomp- 
son was booked solid and had no 
time for demonstration work. Today, 
after three years of tours, we still 
have two groups a day (20 to 40 peo- 
ple each trip) touring our plant. 

Of what do these tours consist? 
First, they gather in a room just off 
our order department. The walls of 
this room are covered with pictures 
showing different operations in our 
plant—a cake mixer being emptied, a 
cake depositor in operation, the icing 
of cakes on a conveyor, etc. This gal- 
lery is where Mrs. Thompson starts 
her tour, using the pictures as pre- 
views of coming attractions. 

She then gives an introductory out- 
line of company history and policy, 
pointing out that we use only quality 
raw materials. In fact, she cautions 
them to keep their eyes open for 
brand names that are familiar to 
them. Touching on employee rela- 
tions, she briefly explains our unions 
and their relation to the plant, but, 
most of all, she talks about our prod- 
ucts and their relationship to the 
group. 

The tours actually start in the ba- 
sic yeast dough mixing room. Here, 
she touches on such subjects as fer- 
mentation. Then to the bread shop, 
sweet goods make-up, cake mixing, 
and baking. In the basement, she 
stops and explains ingredient uses 
such as frozen fruits, egg whites and 
egg yolks. If she were here, she could 
relate many funny stories about her 
guests. For instance, while watching 
the boys stack flour bags, a woman 
asked, “Why do they baptize the 
flour?” Another thing Mrs. Thomp- 
son points out is the high cost of 
some ingredients—for example, a bag 
of poppyseed at $40. Folks are 
amazed that such a small bag costs 
so much. 

The decorating department is a 
very popular spot. Here people see 
the fine artistic work our people 
achieve. They get ideas from dummy 
cakes for their next decorated cake. 





































Strudel making, patty shells and me- 
ringues get their share of attention, 
One little boy asked why we were 
making so many ashtrays, when he 
saw a baker making patty shells! 


Hospitality Room 

And so it goes until the tour ar- 
rives in our hospitality room, which 
is a section of our combined lunch- 
room and meeting room divided by a 
folding door. 

Here they are served refreshments 
—canapes, sweets, tea or coffee or, 
for children’s groups, punch, cupcakes 
or doughnuts. 

The trip is summarized while the 
guests enjoy their food, and our guide 
sells not only the company but resale 
items as well. For example, cookie 
tins, table favors, etc., may be pur- 7 
chased. New products are sometimes 
introduced to tours before they are 
available to the general public. Our” 
corn Toastums and bread pudding 
were put through consumer tests in 
this manner. The folks were asked to 
express their opinions by returning 
postal cards. 

Many of you will be interested in 
the cost of the tours and whether 
they have proved of value. The cost 
is hard to determine because of vari- 
ous factors. For instance, we know 
the cost of the materials we use, but 
each week the amount our guide sells 
at retail value to her group varies. 
However, we definitely feel these 
sales do help to cut down costs. I” 
would approximate $225 a week as 
the cost of our tours. 

Who can place the value on indirect 
advertising? But I don’t think any- 
one can deny that the large industri- 
al companies in this country spend 
a lot of money on indirect advertis-~ 
ing, and we must agree that they™ 
become stronger and stronger. We 
feel that the customer goodwill re 
ceived so far from our tours com- 
pensates for their cost. 

A letter from one of our tour guests 
is self-explanatory. Like many of these | 
letters, it pleasantly lulls us into a 
strong conviction that plant tours d0 
create good public relations. At any 
rate, we still spend less than many 
bakeries on advertising and feel that 
this cost, as a part of our advertising, 
is justified. Let me warn you that if 
you are considering plant tours, get 
an enthusiastic person as your guide. 
She must tell the same story over 
and over with the same sparkle, mak- 
ing each group feel they. were the 
first to hear it. 

I would like to quote George N. 
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Graf, Quality Bakers of America. 
This is from Mr. Graf's talk before 
an ABA convention group in this 
same hotel last year. ‘“Communica- 
tions—the art or science of conveying 
thoughts, messages or instructions 
down from the top of management to 
the base of the shop pyramid. Com- 
munication in the executive’s life 
means conveying the spirit, the drive, 
the enthusiasm and all the intangible 
things over and above the _ cold, 
straight word—the things that really 
make men produce their very best. 
More than that, communications pro- 
duce management results.” 
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How do we go about creating good 
communication? Today all of us are 
confronted with the problem of good 
help. Since we can’t obtain trained, 
experienced help, we must try to in- 
still in these people a feeling of be- 
longing and the knowledge of the ba- 
sic ABC’s of good merchandising: A— 
Attractive display; B—Belief in prod- 
uct, and C—Customer goodwill, also, 
pride in our past and a hope that they 
will share our future with enthusi- 
asm. And so the second part of my 
formula “PC,” or Personnel Commu- 
nications. How can we communicate 
with our people? In many ways. By 


word of mouth, which is particularly 
good for the small shop, by in-plant 
supervision, by scattered or regular 
bulletins, or by a plant publication, 
usually called a house organ. 

In our case, we have for 10 years 
published a house organ called Hough 
Stuff. Upon its creation, an idea of 
our president, Mr. A. E. Pile, it was 
felt that certain basic principles 
should be upheld. 1. The employee’s 
participation was important. 2. It 
was to be kept homey. 3. Company 
information was to be disseminated 
to the employee. 4. Continuity of 
features was to be maintained. 
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Our publication, Hough Stuff, is an 
example. A comparison of an early 
issue with one printed today shows 
how amateurish the original copies 
were. 

Employee participation has to be 
stimulated continuously and interest 
renewed. The most important person 
to each of us is ourself and/or our 
family. We are constantly on the alert 
for all little newsy bits of informa- 
tion concerning the employees and 
their families, thus making Hough 
Stuff seem more personal, and there- 
by attracting more readers. This can 
be done in several ways. For instance, 
contests, such as picture or essay 
contests. As an example, we just had 
an essay contest on “What Health 
and Welfare Mean to Our Family.” 


» Bakers, store people, anyone, could 


participate, wives included. We re- 
ceived a good many letters and the 
contest was won by a store manager 
whose husband is one of our bakers. 
Second prize was won by the wife of 
a driver, and third prize by a baker. 

Through our employees’ interest in 
themselves and their fellow workers, 
we get more people to read the other 
features regarding company facilities, 
policy and sales techniques. 


Lead Article 


Usually, our lead article is written 
by our president and carries a mes- 
sage of value to the company and to 
the personnel. At other times, it ex- 
plains company finances and policies 
to both personnel and outside read- 
ers. Our supervisors get a crack at 
their sales people through a column 
called “Supervisors Say.” “Familiar 
Family Faces” is an article written 
to acquaint the reader with one or 
two co-workers each month, to their 
background, their hobbies, their likes 
and dislikes. Extra copies are always 
available to give to friends and fami- 
lies. Anyone making a suggestion 
knows that he will be mentioned in 
our house organ. Incidentally, all sug- 
gestions submitted must be in writing 
to receive either recognition or an 
award. 


Because we are in the catering 
business, we have orders that are not 
commonplace and these are written 
up in a column strangely enough ti- 
tled “Interesting Orders.” These or- 
ders may be about a party for 3,000 
or a $30 a plate dinner for six people. 
They may tell, for instance, of the 
time we were catering an industrial 
group outing for a period of three 
days. The mascot for this group was 
a large turtle, two and one-half feet 
in diameter, which one of the mem- 
bers, believe it or not, had caught in 
a nearby residential lake. I didn’t 
think turtles came that large, except 
in the ocean. At any rate, on the next 
to the last day, we were requested 
to serve Mr. Turtle in the form of 
turtle soup for the banquet the next 
night. 

“Bits of This and That” gives our 
employees and friends a chance to 
know what is going on regarding 
plant improvements, new stores, plant 
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BAKING DEMONSTRATION — W. 
E. Broeg, food processing and mer- 
chandising consultant, Lyndeborough, 
N.H., is shown at his demonstration 
table, which is equipped with an over- 
head mirror to give a2 better view of 
his procedures, at a meeting of the 
Master Bakers Association of Phila- 
delphia. The meeting, sponsored by 
International Milling Co., was held 
at the Rifle Club with the South 
Jersey Master Bakers Assn. partici- 
pating. Mr. Broeg’s demonstration 
included step by step procedures in 
the development of pineapple cake 
and English toffee cookies. These 
two products are part of a series of 
six separate promotions developed 
jointly by Mr. Broeg and Interna- 
tional. Also appearing on the pro- 
gram was Miss Alice Dowling, bak- 
ery merchandising consultant in the 
New York area. 





and store visitors and small items of 
general interest. 

A new feature is “Our Suppliers.” 
This is a biography of the sales people 
who call on us. These men are of im- 
measurable value as ambassadors of 
good will. Each facet of your business 
is important and we feel that the gen- 
eral good will of your suppliers is of 
great value. In the past, we enter- 
tained our suppliers and their wives 
at a dinner as a token of our interest 
in them. 


Home Economist 


Our home economist contributes a 
column that may cover anything from 
the use of table silver and its history 
to an article on the romantic customs 
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relating to marriage. 

“Browsing at the Branches” tells 
about the history, personnel and other 
information regarding the _ stores. 
With 48 stores, it takes four years 
to get around to each one. 

The “Mail Bag” reprints letters we 
receive from customers and others. 

As to the rest of our articles, they 
are made up of miscellaneous news 
reports received from the shop de- 
partments and the stores. Also we 
have complete articles, essays and 
poems submitted by interested per- 
sonnel. And we do give. a prize each 
year for the best articles and the 
best poems submitted by a co-work- 
er. 


All of you might ask, “What bene- 
fits do we derive from this house or- 
gan?” We think many. We have bet- 
ter personnel relations, we have more 
informed employees, we do a better 
indirect training job, we stimulate 
the enthusiasm of our people, our 
suppliers and fellow bakers are better 
friends because they know us better 
and, last but not least, we get a kick 
out of its very achievement. A job, 
we hope, well done. 

All of us here and all the folks 
working in the bakery trade are pub- 
lic relation agents for our respective 
companies. If we properly communi- 
cate the quality of our product, the 
convenience to the buyer, the pleas- 
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ure derived from eating good baked 
goods; if we can communicate with 
enthusiasm these points to our 
friends, neighbors and acquaintances, 
we sell our companies and, hence, our 
products in greater and greater vol- 
ume. Therefore, good personnel com- 
munications is good public relations. 
Good public relations create a good 
sales climate. This, I’m sure, we all 
want. 

So, this is our formula: Take plant 
tours and add good personnel com- 
munications and you get public rela- 
tions to the square power. Meaning 
of course, better and better public 
relations. Try “PT” and “PC” and see 
if you don’t get “PR:.” 





why do so many thousands of buyers insist upon 
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@Ekco Engineering Co. has added 
two factory trained sales_ service 
representatives to its southeastern 
area. They are Michael Mahonec and 
Leo Brune, both veteran bakery pan 
salesmen. Mr. Mahonec was recently 
transferred to Atlanta from Ekco’s 
New York office. Mr. Brune has been 
with the firm since 1935, and in 1951 
became affiliated with James E. 
Stroupe, who has represented Ekco 
since 1948 as a manufacturers’ rep- 
resentative. Mr. Brune now rejoins 
Ekco as a direct factory representa- 
tive, while Mr. Stroupe will continue 
his affiliation in a sales and sales- 
advisory capacity. 

@ Midwest Bakers Supply Co., Okla- 
homa City, has announced the ap- 
pointment of Fred J. Barr as district 
salesman in Oklahoma, Kansas, Texas 
and Arkansas. Mr. Barr, who was a 
salesman for Midwest Bakers Supply 
Co. for 19 years, will headquarter in 
Oklahoma City. The company recent- 
ly purchased the Peerless Manufac- 
turing Co., Ardmore, Okla., and 
moved the plant to Oklahoma City, 
where it will sell a complete line of 
flavors for the bakery and confection- 
ery trade. 

@ Paul Keast has been named man- 
ager of the bread division of Ameri- 
can Bakeries Co.’s Houston Bakery. 
Mr. Keast formerly worked for Amer- 
ican Bakeries in Ironwood, Mich., as 
route salesman, and moved to Hous- 
ton in April, 1951. He started in Hous- 
ton as route salesman, then became 
route manager, and finally sales man- 
ager before his most recent appoint- 
ment. Ottis Daughtery remains as 
manager of the cake division in Hous- 
ton. 

@ Howard W. McKee, treasurer and 
office manager for the Bowman Bis- 
cuit Co., Denver, has resigned after 
43 years of service. He has been suc- 
ceeded by W. J. Billigmeier, who has 
been with Bowman since 1935 when 
he was branch cashier at Ft. Worth. 
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Mr. McKee was honored at a com- 
pany banquet prior to his leaving the 
firm. 
@ Robert Smith has become assistant 
to Glenn Huffhines, Seattle manager 
for Hostess Cake Division of Conti- 
nental Baking Co. Mr. Smith served 
Continental in California prior to his 
new assignment. 
@The Kitchens of Sara Lee, Inc., 
recently appointed Jack Kollman as 
executive vice president, according to 
an announcement by Charles W. 
Lubin, president. Mr. Kollman has 
been Sara Lee’s vice president in 
charge of operations, and was also 
elected to the board of directors. 

Prior to joining Sara Lee in 1953, 
Mr. Kollman was vice president in 
charge of Chicago operations for 
Eco Products Co., where he worked 
with Mr. Lubin on the development 
of the rigid aluminum foil bake-and- 
sell pan, which Sara Lee introduced 
to the industry. Mr. Kollman is a 
charter member of the American 
Society of Baking Engineers, and has 
directed new equipment development 
and production expansion for Sara 
Lee. Under his supervision, the com- 
pany has developed and put in use 
several new machines to enable large 
scale production of cakes. 
@ Van de Kamp’s Holland Dutch Bak- 
ers, Inc., Los Angeles, has announced 
plans to enter a major new market 
in the West early in 1958. Although 
the market was not named, it was 
mentioned by G. W. Purcell, advertis- 
ing manager in a recent announce- 
ment concerning the firm’s advertis- 
ing consultant services. 
@ Paul S. Eberly, Brolite Co., was 
recently elected president of the Bak- 
ers Courtesy Club of Pittsburgh. Jack 
R. Nichols, DCA Food Industries, Inc., 
was elected 1st vice president; J. F. 
Sherry, Russell Miller Milling Co., 
2nd vice president; Donald Adams, 
from Read Standard, treasurer; C. B. 
Jewett, secretary; and William A. 








THE WEBER FLOUR MILLS CO 
SALINA, KANSAS | 


TODAY'S MODERN BULK FLOUR MILL 


WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
process of converting the milling industry from sacks to 
bulk requires modern bulk flour storage and handling 
facilities to replace the old sacked storage warehouse. 
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Ellenberger of Wilson & Co., director. 
@ James J. Mussman, Sr., Red Star 
Yeast & Products Co., has been ap- 
pointed transportation chairman for 
the Pennsylvania Bakers Assn. con- 
vention to be held at Philadelphia 
Jan. 19-21. 

@ Jack Williamson, Duquesne Baking 
Co., presented a certificate of ap- 
preciation to Paul Hornung, Hornung 
Bakery, retiring president of the Bak- 
ers Courtesy Club of Pittsburgh, at 
the November meeting on behalf of 
the membership. 

@ Frank Girmann, owner of the Little 
Dutch Bakery, Cincinnati, has been 
elected president of the Greater Cin- 
cinnati Chapter, Young Bakers of 
America. 

@ New officers of the Ladies Auxiliary 
of the Retail Master Bakers Associa- 
tion of Western Pennsylvania are 
Mrs. Joseph Rock, Sugar & Spice 
Bakery, president; Mrs. John Knaus, 
Stewart Bakery, vice president; Mrs. 
Jane Hollmuller, McIntyre Cake 
Shop, historian; Mrs. William Ellen- 
berger, Wilson & Co., secretary; Mrs. 
Jack McLaughlin, Jack McLaughlin 
Bakery, accountant and treasurer. At 
the same meeting the Auxiliary con- 
tributed $500 to the national advertis- 
ing fund of the Master Bakers of 
Western Pennsylvania for retail pro- 
motion, and $300 to the organization’s 
Christmas charity fund. 

@Clarence Lake, for the past 27 
years a bakery products salesman for 
Armour and Co. in Chicago, has re- 
tired after 40 years of service with 
the company. Mr. Lake joined Armour 
in 1918 in the billing department. As 
a climax to his long sales record, Mr. 
Lake led all other Armour bakery 
salesmen in opening new accounts 
during a recent lard promotion. 

@ National Bakers Services, Inc., has 
announced the appointment of Walter 
E. Sala as assistant to Eleanor Day, 
president. Mr. Sala will direct all 
marketing activities including mer- 
chandising, sales, advertising and pub- 
lic relations. For the past two years 
he has developed advertising, promo- 
tion and merchandising plans as a 
marketing consultant. Prior to this, 
he served as national director of ad- 
vertising and merchandising for a 
leading franchise soft-drink manufac- 
turer with headquarters in Chicago. 


BREAD IS THE STAFF OF LIFE 








BROKERS APPOINTED 


CHICAGO—The Kitchens of Sara 
Lee, Inc., has announced the appoint- 
ment of three firms to serve as rep- 
resentatives in their areas for the 
sale of all Sara Lee fresh-frozen 
baked products. Pancake and O’Con- 
nor, Inc., will serve the general mar- 
ket area of Omaha; Food Associates 
of Kansas, Inc., Wichita, Kansas, will 
serve both Wichita and the Kansas 
City, Kansas, area; and Holley Brok- 
erage Co., will serve the general mar- 
ket area of Salt Lake City, Utah. 
The companies will service all retail 
food stores with Sara Lee all butter 
coffee cake, cream cheese cake, all 
butter pound cake and chocolate cake. 
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Reelects Officers 


CHICAGO — Directors of the 
Schulze & Burch Biscuit Co. recently 
reelected officers, including W. P. 
Schulze, Jr., as chairman of the ex- 
ecutive committee; E. F. Burch, 
chairman of the board; E. F. Cham- 
bless, president; P. L. Hovis, secre- 
tary and controller; E. F. Martin, 
treasurer, and Mrs. E. F. Burch, as- 
sistant secretary. A. J. Brown, former 
vice president, was elected executive 
vice president, and P. Schulze III, 
former assistant vice president, was 
elected vice president. Directors an- 


nounced the appointment of Phil 
Cross as merchandising manager of 
Cracker Products. Mr. Cross was for- 
merly associated with the National 
Biscuit Co. in the capacity of market- 
ing director of the special products 
division. Hamp Rodgers, formerly gen- 
eral sales manager, has been appoint- 
ed merchandising manager of sweet 
goods. He has been with the company 
for 25 years. John Kleinman has been 
appointed as general sales manager. 
Before coming to Schulze & Burch, 
Mr. Kleinman was general sales man- 
ager of the milk and ice cream divi- 
sion of Beatrice Foods Co. 
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FOOD RESEARCH MOVES 


NEW YORK—Food Research Lab- 
oratories, Inc., has issued a simul- 
taneous announcement of a change 
in name and removal of its facilities 
to new and larger quarters at Maur- 
ice Ave. and 58th St. To reflect more 
accurately the scope of its consult- 
ing and laboratory service, and in 
keeping with the expansion of its ac- 
tivities, as they have developed over 
the past 35 years, the firm has 
changed its name to Food and Drug 
Research Laboratories, Inc. 











| BROSOFT 


All-Veguie Emulsitier j 


BROLITE COMPANY, In 


ANOTHER VALUABLE 
BROLITE 


CHICAGO 47, ILLINOIS 
Deltas - Mew York - Sen Frencions - 4 
















ft is a tenderizing agent — a proved 

ingredient in convenient dry form. 

Easy to handle, it requires no changes in 

shop procedures. 

Brosoft produces tenderness of crumb 

and crust. Improves texture. Results in 

better eating and keeping qualities— 

easier machining and make up. 

Smoother slicing, too, with no gumminess. 
.. Many of America’s best selling loaves 

are now made with Brosoft. 





THE BROLITE 
COMPANY, INC. 


2542 ELSTON AVENUE, CHICAGO 47, ILL. 


621 Minna St.; 518 First Ave., 
San Francisco 1, Calif. North Seattle 9, Wash. 


2921 So. Haskell Ave., 686 Greenwood Ave., N.E., 
Dallas 23, Texas Atlanta 6, Ga. 


225 Fourth Ave., 
New York 3, N.Y. 


Brolite’s trained Bakery Technicians are at your service! 
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Bakery Merchandising’ 





“Famlee Bread Better'n Ever!" 


Baking Firm Saturates Market 


To Introduce Bread Wrapper 


In a billion dollar industry, it’s hard 
to register a “first.” But that is what 
happened recently, in Utah, in an ad- 
vertising campaign for Famlee Bread, 
an independent bakery, owned and 
operated by Don H. Fisher. 

It all started several years ago 
when Mr. Fisher agreed with certain 
studies to the effect that the bread 
industry should wake up and sell 
bread as a complement to alli other 
foods. The first move in this direction 
was the use of food vignettes on the 
wrapper, with Fisher pioneering this 
important development in Utah with 
the first loaf featuring food pictures. 

Further studies revealed other psy- 
chological reactions to wrapper de- 
signs and colors. Oval shapes were 
found to be more inviting than rec- 
tangles. And in a research test in 
Chicago, the sunshine-yellow and deep 
blue of Fisher’s Famlee bread passed 
with flying colors. The final develop- 
ment is the brand new Famlee wrap- 
per which has now made its debut in 
Utah. 

The Pollock Paper Corp. of Colum- 
bus, Ohio, is responsible for the fin- 
ished job. Through the efforts of the 
artists and production men of its 
staff, and with the help of Ross Jur- 
ney and Associates, advertising rep- 
resentatives, plus help from Don 
Fisher himself the right combination 
of colors, vignettes, designs and ma- 
terial was finally found to produce 
the “right” wrapper. 

Ross Jurney and Associates was 
part of the planning team since the 
inception of the new wrapper, and 
organized the campaign to break it to 
the public. The agency had already 
been highly successful with an initial 





DOING THE IMPOSSIBLE—Some said it would be impossible to print a full 
page bread wrapper for running in a newspaper. But the job was accom- 
plished, as testified to by the smiles on the faces of those who did it in Utah. 
Scanning one of the wrappers for the Fisher Baking Co. as they come off the 
press are, left to right, A. H. Garrigues, account executive for Fisher from 
Ross Jurney and Associates; Lou Cozza, Fisher sales manager; Don H. Fisher, 
of Fisher Baking Co., Salt Lake City; and Joseph Breeze, general manager of 


the Ogden Standard Examiner. 


campaign of tying bread with other 
foods, using the theme: “Famlee 
Bread, the Perfect Partner for all 
good food.” 

After several months of planning 
and producing, a campaign was out- 
lined emphasizing two big “firsts,” 
and with sufficient impact to merit 
enthusiastic support even from the 
hard-crusted supervisors and driver- 
salesmen of the bakery. 

The general theme was: “Famlee 
Bread is better ’n ever!’’ Why? “Be- 
cause now Famlee Bread is in an all 
new plastic wax wrapper that seals 
in freshness.” Though the plastic wax 
wrapper was the latest element to be 
added, all of the other components of 
the “perfect” wrapper were pushed 
very hard. 

Maximum Impact 

Designing the full page breaking 
ads was not too big a chore. The 
question was how to run them to get 
maximum impact. The suggestion was 
made to use a full page wrapper in 
every home as well as the full page 
ad. At first it appeared that a full 
page wrapper could not be included 
in a newspaper as an integral part of 
the edition. The proposal was to run 
a black and white ad on one side and 
a full page wrapper on the right hand 
page facing it. Publishers looked the 
idea over. Inserts have been used, 
stuffers of all kinds have been put in- 
to some papers, ads have run upside 
down and sideways, some even per- 
fumed. But so far, a bread wrapper 
had not been run in any newspaper, 
full page size. Some were afraid the 
wax would melt and gum up the 
press, or that the paper would not 





ALL NEW bright 
plastic wax 
wrapper! 









famlee Bread - the Perfect Pertner for all good food! 


FAMLEE BREAD—Pictured is just 
one of the many advertisements used 
in newspapers, on buses and in other 
printed media to announce the Fisher 
Baking Co.’s new Famlee bread wrap- 
per in Utah. 


feed evenly. It would cause the paper 
to be late getting out. These and 
more objections flowed freely, until 
finally, Joe Breeze, general manager 
of the Ogden Standard Examiner, de- 
cided he would try it. The result of 
this decision led two more publishers 
to switch their ideas, Phillip E. Swift, 
publisher of the Logan Herald Jour- 
nal, and L. B. Tackett of the Provo 
Herald, and so three papers agreed to 
run the revolutionary ad. It came off 
beautifully. 

This advertising technique, accord- 
ing to Jack Conrad of Pollock is a big 
first, the nearest attempt to it having 
occurred in a small eastern city, 
where a quarter size sheet was hand 
inserted. 

The second of the two big firsts was 
to use an Eastman Kodak process for 
printing color reproductions, called a 
“C” print. It reproduced color more 
vividly than any current method in 
use. 

To introduce a new plastic wax 
wrapper on Famlee Bread in Utah, 
Fisher expended, in addition to its 
regular standing advertising orders, 
an additional budget with a break- 
down as follows: 


24 sheet posters ....... $ 4,150.00 
Painted board ......... 65.00 
Bus spectaculars ...... 428.00 


Full page ad plus insert. 3,400.00 
Full page full color ad.. 2,661.00 


are 1,160.00 
Reprint of full page color 
Mee inc adcaws ces odes 320.00 
Grocer letter .......... 75.00 
Intermountain Retailer 
PA an wasn as acer mien, ob 105.00 
EID cca cbéweeees 3,700.00 
I avs arg Ss 6 id wie s'eeio 0s 1,835.00 
PI cin: dcptiasei ceca 05, 00 $17,900.00 
Standing Budget ... 7,100.00 


Total for Month ... $25,000.00 


For this particular campaign, news- 
paper, with the novel technique of 
mechanically inserting an actual full 
page plastic wax wrapper, took 40% 
of the budget. Outdoor, which used 
for the first time, the newly-develop- 
ed type “C” color print reproductions 
on bus spectaculars, took 26%. The 
television expenditure was 205% of 
the total; radio, 10.5% and point of 
purchase, 3%. 

Expectations are that the new 
Famlee Bread in the plastic. wax 
wrapper will make a 20% gain during 
the next few months in the Utah 
market. 
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No. 1062—Modified 
Starch Developed 


“Freezist,” a new tasteless modi- 
fied starch introduced by Morning- 
star, Nicol, Inc., is said to overcome 
the serious problems of “weeping” 
and unacceptable texture changes 
that have blocked over-all consumer 
acceptance of precooked frozen food 
products. These defects are usually 
caused by liquid separations and re- 
trogradation that develop when or- 
dinary starches are used in precooked 
frozen foods. Freezist is non-toxic 
and meets the bacteriological specifi- 
cations of the National Canners 
Assn., say the manufacturers. For de- 
tails clip and mail the coupon, speci- 
fying No. 4062. 


No. 4063—Dry. 
Powdered Flavors 


For food processors who are inter- 
ested in dry, powdered flavors, Syn- 
tomatic Corporation has produced a 
new line of such materials called 
micromatic-captive flavors, ranging 
from apricot to vanilla in both natur- 


products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 


ren atone 


al and imitation flavors. Check No. 
4063 on the coupon and mail to this 
publication for detailed information. 


No. 4066—Cooler 
For Display 


The construction and installation of 
the 1957 Nor-Lake all-metal cooler 
is described in a new catalog sheet 
just issued. Features listed include 
steel for the interior and exterior, a 
white baked-on enamel exterior fin- 
ish, and special Loxtite fasteners for 
quick assembly of the unit. The re- 
verse side of the catalog sheet de- 
scribes and pictures the Nor-Lake 
display cooler for food, beverage or 
dairy products. Copies of the litera- 
ture are available. Simply make a 
check mark after No. 4066 elsewhere 
on the coupon on this page and mail 
it to this publication. 


No. 4067—Mixer Has 
New Features 


The J. H. Day Co. has introduced 
a mixer with new sanitary, safety 
and performance features for biscuit 
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and cracker bakers. It is available in 
three sizes, and each model can be 
furnished with either a single or two- 
speed motor drive. When designing 
the new Continental mixer, Day engi- 
neers incorporated new features to 
make it completely sanitized. A sim- 
ple retractable shaft seal can be de- 
tached quickly with flip-open handle 
and without tools. The one-piece alu- 
minum flour gate, cast aluminum 
hopper and stainless water inlet are 
easily removable for clean-up. The 
frame is entirely streamlined. Bowl 
and canopy are constructed from 
stainless steel, polished and provided 
with round corners. For complete in- 
formation, check No. 4067 on the 
coupon and mail it. 


No. 4064—Book 
On Freezing 


The second volume of The Freezing 
Preservation of Foods has just been 
published by the AVI Publishing Co. 
Entitled “The Freezing of Precooked 
and Prepared Foods,” this book 
rounds out the coverage of the field. 
Together with volume 1, The Freez- 
ing of Fresh Foods, this complete set 
covers the frozen food industry from 
the principles of quick freezing and 
refrigeration, to the freezing of pre- 
cooked specialty items and TV din- 
ners. The book is profusely illustrat- 
ed and has many tables, diagrams, 
and processing instructions for food 
technologists, quality control people, 
packers and warehousemen, home 
economists, restaurateurs and others 
who either make or use frozen foods. 
For details, check No. 4064 and mail 
to this publication. 


No. 4065—Mold 
Inhibitor 


To reduce losses from mold and 
fermentation, the S. Gumpert Co. is 
promoting its inhibitor, No-Mold, to 
keep bakery products mold and fungi 
free and edible up to two weeks for 
longer life on the shelf and in the 
home. Gumpert’s No-Mold was devel- 
oped especially for cake batters, pie 
doughs, icings, creme fillings, toppings 
and meringues, and is said to be odor- 
less, tasteless, and powerful enough 
to stop the action of yeast, therefore 
being unsuitable for breads and sweet 
goods, but safe for human consump- 
tion. Details can be obtained by writ- 
ing for No. 4065 on the coupon. 


Also Available 


The following new products have 
been described in previous issucs and 
information about them may still be 
obtained by jotting the appropriate 
number on the coupon and forward- 
ing it to this magazine. 


No. 3983—Refrigeration, Foster Re- 
frigerator Corp. 

No. 3984—Production freezers, Re- 
frigeration Corporation of America. 

No. 3986—Bread wrapper, Nashua 
Corp. 
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No. 3985—Aluminum foil wrap, 
Shellmar-Betner Flexible Packaging 
Division, Continental Can Co. 

No. 3987—Food grade antioxidant, 
Eastman Chemical Products, Inc. 

No. 3988—Circular on pH meter, 
Photovolt Corp. 

No. 4001—Booklet on “Sweetose” 
in corn syrup in bread, rolls and buns, 
A. E. Staley Manufacturing Co. 

No. 4002—Vibrators for industrial 
applications, Martin Engineering Co. 

No. 4003—Fungicidal paint, Charles 
Bowman & Co. 

No. 4005—Doughnut fryer, J. C. 
Pitman & Sons, Inc. 

No. 4004—Cleaner attachment for 
band slicing machines, Gopher Grind- 
ers, Inc. 

No. 4006—Cheese cake formula 
book, Edward M. Voorhees. 

No. 4007—All-metal coolers, Nor- 
Lake, Inc. 

No. 4008—Brochure on freezers, 
Foster Refrigerator Co. 

No. 4009—Bulk transport bulletin, 
Fuller Co. 

No. 4010—Butter formulas, H. C. 
Brill Co., Inc. 

No. 4011—Job evaluation booklet, 
Business Research Corp. 

No. 4012—Booklet on yeast, Quar- 
termaster Food & Container Insti- 
tute. 

_ No. 4013—Sugar trailer, Fuller Co. 

No. 4014—Hydraulic Drum Lift, 
Sterling, Fleischmann Co. 

No. 4015—Sampling Method, At- 
kinson Bulk Transport Co. 

No. 4016—Bulk Food Handling, 
Victory Metal Manufacturing Co. 

No. 4017—Pie Plate Manual, Ekco 
Engineering Co. 

No. 4018—F ood Antioxidant, Kop- 
pers Co., Inc. 

No. 4019—Soy flour booklet, Arch- 
er-Daniels-Midland Co. 

No. 4020—Under counter bin, Alu- 
minum Cooking Utensil Co., Inc. 

No. 4021—Bread cooler booklet, 
Read Standard Division of Capitol 
Products Corp. 

No. 4022—Coding and imprinting 
attachment for wrapping and bun- 
dling machines, Adolph Gottscho, Inc. 

No. 4023—Bulk shortening, John 
Morrell & Co. 

No. 4024—New cookie making ma- 
chine, Middleby-Marshall. 

No. 4025—Oil hone for knives and 
cleavers. Wulff Manufacturing Co. 

No. 4026—Fork-lift trucks, Clark 
Equipment Co. 

No. 4027—Bakery pan washer, In- 
dustrial Systems Co. 

No. 4028—Trade show exhibits, 
Foster Refrigerator Corp. 

No. 4029—Vertical plane freezing, 
Cyclomatic Freezing Systems, Inc. 

No. 4030—F ood _ research listed, 
Food and Nutrition Board, National 
Research Council. 

No. 4031—New tape, Chicago Gas- 
ket Co. 

No. 4032—Packaging table, J. B. 
Dove & Sons, Inc. 

No. 4088—Scale brochure, 
Weight Scale Co. « 

No. 4084—C ake separator sets, 
Leon D. Bush Co. 

No. 4085—Special end labels, Pol- 
lock Paper Corp. 

No. 4058—Sweet Goods Flavoring, 
International Bakers Service, Inc. 

No. 4054—Starch for bakers, A. E. 
Staley Mfg. Co. 

No. 4056—Pie thickener, National 
Starch Products. 

No. 4057—Steam cleaner, Pantek 
Mfg. Corp. 

No. 4058— Polymer-coated cello- 
phane, Du Pont Co. 

No. 4059—New batching scale, De- 
tecto Scales, Inc. 

No. 4060—New foil coating, Ekco- 
Alcoa Containers, Inc. 
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INDIANA PROMOTION—One of the best methods of building goodwill and 
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cementing public relations is to set up a model bakery at the state fair, many 
local and state associations are learning. That is what members of the 
Indiana Bakers Assn., among others, did this year. As can be seen from the 
picture, plenty of local members of the industry were on hand to greet the 
public and to help with distribution of bakery products. 





Chicago Bakers Told 
To Increase Sales 


By Appetite Appeal 


CHICAGO The Chicago Bakery 
Production Club at its November 
meeting heard a talk on packaging 
supplemented with slides, given by 
John Tindall of the Wax Paper Mer- 
chandising Council, Inc., Chicago. 

Mr. Tindall reminded bakers that 
their real competition is other foods, 
not the other baker. “When people 
earn more, as they do today, they eat 
less bread and more of other foods,” 
he said. “The baker has to use those 
methods which arouse appetite ap- 
peal in six seconds or less—for that 
is the time in which the consumer 
makes her choice in today’s super- 
markets and superettes which do 
86% of today’s store business. She is 
the boss. Appetite appeal is aroused 
by packaging and packaging designs 
which ‘romance’ the product they con- 
tain.” 

Mr. Tindall defined “romancing” 
the product as setting it up to sell by 
visual education. For instance, he ex- 
plained, “Dry cake mix packages show 
a very large (almost as large as the 
package itself) and delicious cake. 
Such a package is its own salesman 
because it shows the kind of cake the 
contents will make. This helps the 
consumer in making a choice at point 
of sales because it gives her the idea 
that she would like to make such a 
cake for her family. It has taken only 
six seconds for her to make a deci- 
sion of which she may not be con- 
scious because of the picture on the 
wrapper. Likewise, canned soup mak- 
ers display recipes in magazines which 
have appeal to the consumer, and she 
may look for the same colored can 
as in the advertisement although she 
may not remember the maker’s name. 
In today’s large stores there may be 
5,000 to 7000 items and some stores 
have 12,000 items. Bread in such stores 
certainly must put un” a fight in the 
battle of the shelves” 

Mr. Tindall said “the study of what 
motivates preference is called moti- 
vation research. It deals with impulse 
buying due to subconscious urge. 
Packaged foods people in other indus- 
tries have made use of motiyation re- 
search. Today’s food package, there- 
fore, utilizes color, shape, story tell- 
ing devices, and memory books. A 
package of food, including baked 
products or special brands of baked 
foods, must be easy to recognize, easy 
to see, and easy to find. The baking 
industry apparently has not kept pace 
with its competitors, namely 


those who sell foods. No one eats 

bread alone—it is always eaten with 

something. Bread must be romanced 

with the food with which it is eaten.” 
First Sale 

According to Mr. Tindall, the story 
or design on the package is a promise 
which results in a first sale. The sec- 
ond sale must be made by the quality 
of the contents. 

“Brand identification of baked 
goods is not enough,” he asserted. 
“There may be many other baked 
foods on the shelves, and there is too 
much competition from other foods. 
People are more interested in what 
can be done with bread, they are not 
interested in bread alone. The wrap- 
per and advertising is a means of 
showing what can be done with the 
bread. No one looks at bread weight, 
but at its size.” 

Mr. Tindall ended his talk by de- 
fining the four pillars of profit as 
(1) Product: It must have quality for 
repeat sales; (2) Package: It must be 
seen, liked, and remembered; (3) Ad- 
vertising: The same as for the pack- 
age. It must have appeal, be easily re- 
called. It builds up brand identity; 
(4) Price: It must be based on psy- 
chological as well as cost factors. 

In the question and answer period, 
it was brought out that, since every- 
one has nationality, he unconsciously 
clings to certain colors which appear 
more appealing to him. For instance, 
surveys show that people of Italian 
lineage usually prefer red and black. 
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National Biscuit Co. 


Names New Officers 


NEW YORK — The National Bis- 
cuit Co. has advanced three of its 
vice presidents to the new rank of 
senior vice president and elected five 
other executives to the office of vice 
president, according to George H. 
Coppers, president. 

Lee S. Bickmore, George A. Mit- 
chell, and Russell M. Shultz are the 
new senior vice presidents. Together 
with Mr. Coppers and [dward S. 
Moore, Jr., executive vice president, 
they constitute the company’s execu- 
tive department. 

Nile E. Cave was elected vice 
president for sales, advertising, and 
marketing; C. Eugene Lair vice presi- 
dent for purchasing; Edward A. 
Otocka vice president for operations, 
including engineering, production, and 
research; Robert E. Adams _ vice 








president of the bread division; and 
Frank K. Montgomery, Jr., vice pres- 
ident of the special products division. 





Bakery Executives’ 
Group of ABA 


Reelects Paul Dwyer 


CHICAGO — Paul Dwyer, vice 
president of the Firch Baking Co., 
Erie, Pa., was reelected chairman of 
the Young Bakery Executives branch 
of the American Bakers Assn. at its 
75th annual convention this week in 
Chicago. 

Committee members elected to the 
board of the Young Executives or- 
ganization include Robert Jennings 
III, Palmetto Baking Co., Orange- 
burg S.C., named for two years; Er- 
nest Heuter, Interstate Bakeries, Inc., 
Los Angeles, who will serve for three 
years; and allied members Charles 
Murphy of Standard Brands, Inc., 
N.Y., two years; and James Faye, 
Champion Machinery Co., Joliet, IIl., 
whose term is for one year. 

As a major project for the next 
year, the Young Executives will spon- 
sor showings of ABA’s new sound- 
color film, “Your Daily Bread.” Mem- 
bers of the club will report on the 
number of showings and the total 
number of people viewing the movie. 
At next year’s ABA convention, two 
special awards will be presented to 
members who are most successful in 
getting the film shown to a wide va- 
riety of audiences. 

Speakers at the Young Executives 
meeting during the ABA convention 
included three representatives from 
foreign consulates: Miss Jacqueline 
Bertrand of France; Philip Tissen of 
the Netherlands, and Walter Adams 
of Great Britain. 

BREAD iS THE STAFF OF LIFE 








Rocky Mountain 


Bakers Plan Outing 


DENVER—The Rocky Mountain 
Bakers Assn. is planning a mid-year 
meeting and outing to be held at the 
Colorado Hotel, Glenwood Springs, 
Colo., in February. 'The exact dates 
are to be announced. At a recent 
meeting of the board of governors it 
was decided to advise those who 
plan to attend to meet in Denver, 
with the group proceeding from there 
to Glenwood Springs by train, prob- 
ably in a special car. 

At the same recent meeting, the 
board of governors discussed plans for 
the annual association convention to 





December, 1957 





SCHOLARSHIP PLAN 
ANNOUNCED 


NEW YORK—Corn Products Refin- 
ing Co. employees and their children 
are now eligible for four-year scholar- 
ships under a new program establish- 
ed by the Whitehall Foundation, Inc., 
James A. Moffett, president of the 
foundation, has announced. To be 
known as the George M. Moffett 
Scholarships in honor of a past presi- 
dent of Corn Products, the scholar- 
ships will be applicable at any ac- 
credited college or university. All of 
the company’s 18,000 employees and 
their children located in the U.S. and 
abroad are eligible. Stipends will vary, 
depending on _ individual financial 
needs, as determined by a selection 
committee. The scholarship selection 
committee will consist of W. Brad- 
ford Craig, director of scholarships 
and student aid, Princeton University; 
Douglas R. Dickson, director of 
scholarships and student aid, Univer- 
sity of Pennsylvania; and Richard G. 
King, associate director of admissions 
and financial aid, Harvard University. 
This committee will make the final 
determination of scholarship winners 
on the basis of need and merit. The 
late George M. Moffet joined Corn 
Products in 1904, became its president 
in 1931, and was board chairman 
from 1945 until his death in 1951. He 
created the Whitehall Foundation, 
and was also its principal benefactor. 





be held at the Broadmoor Hotel, Colo- 
rado Springs, June 6 through 8. In 
line with plans for the annual con- 
vention, Richard Knight of the Mack- 
lem Baking Co., president of the as- 
sociation, appointed a program com- 
mittee. Andrew Keleher, Bender's 
Bakery, was named chairman. He will 
be assisted by Don Blanchard, Mrs. 
Hurd’s Bakery; Douglas Cox, Con- 
tinental Paper Products Co.; James 
Holmes, Jr., Western Bakers Supply 
Co.; and Ken McCourt, Crown Zeller- 
bach Corp., all of Denver. 
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FATHER DEAD 
GREENSBORO, N.C. — Announce- 
ment has been made of the death of 
Albert V. Murphy. father of Kermit 
L. Murphy, cf Mother Murphy’s Lab- 
oratories, Inc. 





YOUR OWN BAKERY 
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CHRISTMAS BRIGHTENER—A special Christmas display kit to help bakers 
brighten their windows is being offered by Pillsbury Mills, Inc. The display 
includes window streamers, Santa Claus and his reindeer, and a decorative 


winter scene. 
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Is it cool 
enough 
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No hand can sense the temperature like a thermometer. Yet many mills 
still depend on the “feel” of the flour to decide whether the grind is too hot or too 
cool and granulation too fine or too coarse. 


Atkinson wanted to be more accurate, so sensitive thermometers were placed 
over and under the rollers. Now we don’t grab a handful of flour and guess—a dial 
tells exactly what the grinding temperature is. A quick and precise adjustment 
keeps it cool and efficient. We’ve found that temperature control pretty well 
supplants personal judgment in milling just as it has in baking. 


This is another plus offered by the most advanced mill in the country today 
—a plus that helps add up to flour uniformity. 


Don’t take less than you can get from Atkinson. 








= BIN 
Everybody talks uniformity... ATKINSON delivers it WF 





ATKINSON FLOUR FOR BAKERS ONLY ...MINNEAPOLIS 
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Pancake Mix 


Our experimental food laboratory 
is interested in conducting experi- 
mental work on the development of a 
pancake mix and would appreciate a 
commercial formula.—H.L.J., N.Y. 


¥ Y¥ 


You may wish to experiment with 
the following formula. 


PANCAKE BATTER 


Sift together several times: 
7 lb. 8 oz. cake flour 
12 oz. sugar 
2 oz. salt 
4% oz. baking powder 
Mix together and stir in only until 
smooth: 
1 Ib. 4 oz. eggs 
light) 
12 lb. milk (variable) 
Then add and mix in: 
12 oz. melted butter. 


(beaten until 


Caramel Apples 
A formula for caramel apples would 
be very much appreciated.—O.H.J.. 
Minn. 


¥ ¥ 


There are three recipes for caramel 
apples in which you may be inter- 
ested. 


CARAMEL FOR 
CARAMEL APPLES 
(No. 1) 
12 lb. sugar 
8 lb. corn syrup 
1% gal. unsweetened condensed 
milk 
1 qt. cream 
1 qt. milk 
Bring sugar, corn syrup and 1 qt. 
of milk to a boil, then add slowly con- 
densed milk and cream. Boil to 242° 
F. In hot summer weather 244° F. 


THE AMERICAN BAKER 


When through boiling, add % lb. 
corn syrup. (This puts a shine on the 
caramel). 


CARAMEL APPLES 
(No. 2) 
1 lb. sweetened condensed milk 
1 1b. corn syrup 
2 oz. butter 
3 oz. invert syrup 
3% oz. sugar 
¥% oz. salt 
Boil to 235-240° F. 


CARAMEL APPLES 
(No. 8) 
30 oz. sweetened condensed milk 
1 lb. sugar 
12 oz. corn syrup 
Cook to a soft ball. 


Cake Formulas 


In a previous issue of The Ameri- 
can Baker you gave two cake for- 
mulas (chocolate and butter cakes) 
with yeast. Instead of adding yeast 
why not give the amount of yeast as 
wet and as live dry ?—G.P., Wis. 


¥ ¥ 


In the chocolate cake the yeast is 
primarily used as a flavoring agent. 
Due to the high sugar content in 
cakes it will not act as a leavening 
agent. The amount of dry yeast to 
use can run from % to 1 oz. 

In the butter cake the primary pur- 
pose is as a leavening agent, as that 
is the only ingredient used to raise 
the cakes. In this formula 2% to 3 
oz. dry yeast may be used. 


Sandwich Bread 


I am interested in a formula for 
square-cut sandwich bread similar to 
the type made in New Orleans, pref- 
erably the kind with a pleasing 


Ahoater 


aroma, nice appearance, aud keeping 
quality.—C.C.C., Honduras, C.A. 


¥ OY 


I am hoping that the following for- 
mula for making sandwich bread will 
meet your needs. One formula uses 
the straight dough method and the 
other a sponge dough. In order to 
produce softness in bread many bak- 
ers use shortenings containing digly- 
cerides and monoglycerides. We have 
available in this country what are 
known as bread softeners. If these 
are available to you, the directions 
given by the manufacturer should be 
followed. 

Please keep in mind that due to 
variation in ingredients, etc., some 
slight changes may have to be made 
in the fermentation and floor time. 


WHITE BREAD 
(Straight Dough) 
50 Ib. flour 
34 lb. water 
14 enrichment tablet 
1 lb. 2 oz. yeast 
1 Ib. 2 oz. salt 
3 lb. sugar (sucrose or dextrose) 
3 lb. milk solids (non-fat) 
3 oz. yeast food 
8 oz. diastatic malt 60° 
2 lb. shortening 
Dough temperature 78° F. To bench 
2% hours. 
No punch. 


SPONGE WHITE BREAD 
Sponge: 
60 Ib. flour 
36 lb. water 
2 lb. yeast 
1 Ib. malt 
4 oz. yeast food 
Sponge temperature 75° F. Time 
4% hours. 
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to you: 


Got a Problem? 


Use this coupon to tell your troubles to A. J. Vander Voort, nationally known produc- 
tion authority, head of the Dunwoody Baking School, technical editor of The 
American Baker. He will answer and analyze production problems without cost 
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(Send samples of baked foods to A. J. Vander Voort, Dunwoody Industrial Institute, 
Minneapolis.) Address letters to: 


The American Baker, P.O. Box 67, Minneapolis 1, Minnesota 
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Dough: 
40 lb. flour 4 lb. shortening 
34 1b. water (variable) 
2 Ib. 4 oz. salt 8 Ib. sugar 
6 lb. milk solids (non-fat) 
Dough temperature 80° F. Floor 
time dependent on flour strength. 


Layer Cakes 


We are interested in a formula for 
layer cakes, particularly one that will 
serve a large group.—W.H.B., Wis. 

Regarding your request for a de- 
corated cake to serve 750 to 1,000 
persons. I would like to suggest that 
you make this cake using sheet cakes 
(18 x 26 in. bun pans). After these 
cakes are baked and cooled they can 
be put together in any size or shape 
you desire. 

Here is a formula for the batter 
and also one for the icing. We use 
these formulas regularly in making 
our decorated cakes. 

It would be quite hard to use round 
pans large enough to serve that many 
people, so perhaps a square or rec- 
tangle cake built up would be ideal, 
as it lends itself readily to cutting 
into small pieces of uniform size. 


WHITE LAYER CAKES 


Mix together on medium speed for 
approximately 5 min.: 
5 lb. cake flour 
2 1b. 4.0z. shortening (emulsifying 
type) 
6 lb. sugar 2 oz. salt 
8 oz. milk solids (non-fat) 
5 oz. baking powder 
3 lb. 12 oz. egg whites 
Flavor to suit 

Add gradually and mix for 3 min. 
on slow speed: 

3 lb. 8 oz. water 

Deposit into pans of desired size 
and bake at about 360° F. 

Note: Be sure to scrape down the 
sides of the bowl and also the mixing 
arm several times during the mixing 
period. 


BUTTER CREAM ICING 
2% lb. shortening (emulsifying 
type) 
1 oz. salt 
10 oz. milk solids (non-fat) 
1 lb. 12 oz. water 
1 oz. vanilla 
10 lb. powdered sugar 
Place the shortening, salt. and milk 
powder in machine bowl. Put the 
flavor in the water and then add this 
slowly to the shortening while it is 
being whipped. After the water is 
well incorporated, add the powdered 
sugar, which has been sifted. Con- 
tinue to whip until the icing is light. 
Then it is ready for use. Keep icing 
covered with a damp cloth when not 
in use. 
ICING FOR ROSES 
Mix by hand: 
2 lb. powdered sugar 
1 lb. hydrogenated shortening 
4 oz. egg whites 
¥% oz. salt 
Vanilla flavor 
Rub smooth. Add the whites slow- 
ly. Do not cream light. 
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CONVENTION CALENDAR 





1958 


Jan. 11-14—Ohio Bakers Assn., an- 
nual convention, Deshler-Hilton Ho- 
tel, Columbus, Ohio; sec., Clark L. 
Coffman, Seneca Hotel, Columbus, 
Ohio. 

Jan. 14—Michigan Bakers Educa- 
tional Conference, Michigan State 
University campus, Kellogg Center, 
East Lansing; sec., Al Waugh, 2030 
W. Vernor Highway, Detroit, Mich. 

Jan. 15—Oklahoma Bakers Assn.; 
sec., J. C. Summers, Oklahoma A&M 
College, Okmulgee, Okla. 

Jan. 19-21— Pennsylvania Bakers 
Assn., annual winter convention, Bel- 
levue-Stratford Hotel, Philadelphia; 
sec., Theo. Staab, 600 N. Third St., 
Harrisburg, Pa. 

Jan. 23-24—National Soft Wheat 
Millers Assn., Brown Hotel, Louis- 
ville, Ky.; sec., Paul Marshall, 1367 
Board of Trade Bidg., Chicago 4, Il. 

Feb. 9-11—Tri-State Bakers Assn., 
Monteleone Hotel, New Orleans. 

Jan. 26-28—Potomac States Bakers 
Assn., annual convention, Lord Balti- 
more Hotel, Baltimore, Md.; sec. Ed- 
win C. Muhly, 1126 Mathieson Bldg., 
Baltimore 2, Md. 

Jan. 31-Feb. 2— Bakers Assn. of 
the Carolinas, stag outing, Pinehurst, 
N.C.; sec., Mary Stanley, Box 174, 
Rockingham, N.C. 

Feb. 9-11—Tri-State Bakers Assn., 
annual convention, Monteleone Hotel, 
New Orleans, La.; sec. Sidney Bau- 
dier, Jr., 624 Gravier St., New Or- 
leans, La. 

Feb. 28-March 1—Baking Industry 
Sanitation Standards Committee, 
Edgewater Beach Hotel, Chicago, IIl.; 
exec. sec., Raymond J. Walter, 551 
Fifth Ave., New York 17, N.Y. 

March 2—Bakery Equipment Man- 
ufacturers Assn., winter meeting, 
Edgewater Beach Hotel, Chicago, IIl.; 
exec.’ sec., Raymond J. Walter, 511 
Fifth Ave., New York 17, N.Y. 

March 2-8—Associated Retail Bak- 
ers of America, National Retail Bak- 
ers Week; sec., Trudy Schurr, 735 W. 
Sheridan Rd., Chicago 11, Il. 

April 14-16 — Pacific Northwest 
Bakers Conference, Multnomah Hotel, 
Portland, Ore.; sec.-mgr., Roger Wil- 
liams, 1138 Jefferson St., Salem, Ore. 


Feb. 14-16—Bakers Association of 
the Carolinas, stag outing, Pine- 
hurst, N.C.; sec., Louise Skillman, 
2608 Portland Ave., Charlotte 7, N.C. 


April 14-16 — Pacific Northwest 
Bakers Conference, Multnomah Hetel, 
Portland, Ore.; sec.-mgr., Roger Wil- 
liams, Box 486, Salem, Ore. 


April 15-16—Allied Trades of: the 
Baking Industry of Southern Cali- 
fornia, bakers forum, Ambassador 
Hotel, Los Angeles, Cal.; sec.,. Clar- 
ence Brady, 510 E. Commercial St., 
Los Angeles 12, Cal. 


April 17-19 — Southern Bakers 
Assn., Inc., annual convention, Bilt- 
more Hotel, Palm Beach, Fla.; pres., 
Benson L. Skelton, 708 Henry Grady 
Bldg., 26 Cain St., N.W., Atlanta, Ga. 

April 19-21 — Southwest Bakers 
Assn., Conrad Hilton Hotel, El Paso, 
Texas; sec., J. R. L. Kilgore, Box 127, 
Albuquerque, N.M. 

April 20-22 — Texas Bakers Assn., 
Hotel Galvez, Galveston, Texas; sec., 
Mrs. Ed Goodman, 1134 National 
Bldg., Dallas 1, Texas. 

April 27-30—Associated Retail Bak- 
ers of America convention and ex- 
hibition, Hotel New Yorker, New 
York City, N.Y.; sec., Trudy Schurr, 
785 W. Sheridan Rd., Chicago 18, Ill. 


May 12-14 — Biscuit & Cracker 
Manufacturers Assn. and Biscuit 
Bakers Institute, Inc., joint meeting, 
Edgewater Beach Hotel, Chicago; 
sec.. B&CMA, Walter Dietz, 20 N. 
Wacker Dr., Chicago 6, Ill; sec., 
BBI, Harry D. Butler, 90 W. Broad- 
way, New York 7%, N.Y. 

May 13-r4—Iowa Bakers Assn., 
Fort Des Moines Hotel, Des Moines, 
Iowa; sec., Henry W. Jabusch, c/o 
Rath Packing Co., Waterloo, Iowa. 

June 16-18—Bakers Association of 
the Carolinas, Ocean Forest Hotel, 
Myrtle Beach, S.C.; Mary Stanley, 
Box 175, Rockingham, N.C. 

June 6-8—Rocky Mountain Bakers 
Assn., Broadmoor Hotel, Colorado 
Springs, Colo.; sec., Fred Linsen- 
maier, Box 871, Denver 1, Colo. 

June 19-23—Bakery Equipment 
Manufacturers Assn., annual meet- 
ing, Key Biscayne Hotel, Miami, Fla.; 
exec. sec., Raymond J. Walter, 511 
Fifth Ave., New York 17, N.Y. 

July 27-30—West Virginia Bakers 
Assn., White Sulphur Springs, W.Va.; 
sec., Edward R. Johnson, 611 Penn- 
sylvania Ave., Charleston, W.Va. 

Sept. 14-16—Wisconsin Bakers 


Assn., Inc., annual convention, Hotel 


Schroeder, Milwaukee, Wis.; _ sec., 
Fred H. Laufenburg, 6173 Plankinton 
Bldg., 161 W. Wisconsin Ave., Mil- 
waukee 3, Wis. 

Oct. 24-25—Baking Industry Sani- 
tation Standards Committee, Hotel 
Sherman, Chicago, Ill.; exec. sec., 
Raymond J. Walter, 511 Fifth Ave., 
New York 17, N.Y. 

Oct. 26—Bakery Equipment Manu- 
facturers Assn., fall meeting, Hotel 
Sherman, Chicago, Ill.; exec. sec., 
Raymond J. Walter, 511 Fifth Ave., 
New York 17, N.Y. 
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Pillsbury Sends 
AIB Diet Booklet 
To Its Stockholders 


MINNEAPOLIS — The new “Eat 
and Grow Slim” diet booklet of the 
American Institute of Baking is now 
being sent to 12,000 stockholders of 
Pillsbury Mills, Inc., with a note 
from management that says: “The 
enclosed booklet, ‘Eat and Grow 
Slim,’ is a non-nonsense guide to los- 
ing weight, the contents of which 
have been certified as accurate by 
the Council on Foods and Nutrition 
of the American Medical Assn. 

“Spurning faddish theories, the 
booklet affirms the importance of a 
balanced diet in the battle against 
poundage. 

“Pillsbury has contributed to the 
financial support of the American 
Institute of Baking, and just recently 
George S. Pillsbury, vice president in 
charge of the bakery products divi- 
sion, was elected a director. 

“We take great pleasure in pass- 
ing along this informative, carefully 
authenticated guide to good eating 
to our stockholders and their friends. 

“Additional copies may be obtained 
from the American Institute of Bak- 
ing, 400 E. Ontario St., Chicago, Ill.” 
BREAD IS THE STAFF OF LIFE: 

WORKSHOP PLANNED 

CHARLESTON, W. VA.—The ex- 
ecutive committee of the West Vir- 
ginia Bakers Assn. has called for a 
workshop type of spring meeting, 
probably in April, 1958. Officers are 
working on plans for a different type 
of workshop designed for the bakery 
executive. Allied representatives will 
be invited to attend. 














President Will 
Address Feb. 24 
Food Conference 


WASHINGTON—Leaders of Amer- 
ican agriculture, industry and educa- 
tion gathered at the National Food 
Conference Feb. 24, 1958, will hear 
an address by President Dwight D. 
Eisenhower. The conference will con- 
sider “the vital role of food in the 
life of the family and the nation,” 
the President’s press department an- 
nounced. 

‘Included in the many farm and 
food associations planning the con- 
ference are the Millers National Fed- 
eration, the Wheat Flour Institute 
and the American Bakers Assn. 


The National Food Conference is 
being organized as a public service 
by private enterprise groups repre- 
senting every phase of the tood in- 
dustry—farmer, processor, distribu- 
tor and merchandiser. A cross section 
of America’s opinion leaders—-physi- 
cians, nutritionists, educators, indus- 
trialists and representatives of lead- 
ing voluntary groups—will be among 
those invited to consider the role of 
food in every aspect of national life. 

Invited participants will be ad- 
dressed by the President at the open- 
ing breakfast at the Statler Hotel. 
Following this, health authorities will 
report on the latest findings in nu- 
trition research, industrialists will 
discuss the contribution of food to 
the national economy, and physicians, 
educators and experts in family liv- 
ing will explore the role of tood in 
the varied aspects of American life. 

Charles B. Shuman, president of 
the American Farm Bureau Federa- 
tion, has been named general chair- 
man of the all-industry sponsoring 
group and Homer R. Davison, presi- 
dent of the American Meat institute, 
is serving as chairman of a 20-mem- 
ber committee, including milling and 
baking groups, charged with confer- 
ence planning. 

Mr. Davison has announced that 
the planning committee has selected 
“Food Comes First!’”’ as the confer- 
ence theme. The conference, he said, 
“will ask questions, develop ideas, 
stimulate interest and point up the 
facts of food to the invited guests 
and to the consumers of the U.S.” 


BREAD IS THE STAFF OF LIFE 








Harvey E. Yantis 


Memorial Scholarship 
Award Announced 


MINNEAPOLIS—tThe first Harvey 
E. Yantis Memorial Scholarship in 
agricultural journalism has been 
awarded to Gerald L. Thorne of Min- 
neapolis, it is announced by Ralph D. 
Casey, director of the school of jour- 
nalism, University of Minnesota. 

The $300 award was established 
recently by the Northwest Feed Man- 
ufacturers Assn. as a memorial to its 
former president, Mr. Yantis, who 
was president of The Miller Publish- 
ing Co., which publishes the American 
Baker. 

The scholarship is awarded to a 
senior student either majoring in ag- 
ricultural journalism in the school of 
journalism or minoring in agricultur- 
al journalism in the institute of agri- 
culture. 

A committee comprised of Dr. Ca- 
sey, and Prof. Mitchell Charnley of 
the school of journalism, and Prof. 
Harold Swanson of the institute of 
agriculture, made the selection. 


























Sweet Cream *¢ Very Best 
Masterpiece * Encore 
Choice of Minnesota 

Belmont ¢ Bulah ¢ Stamina 


4 “A World of Quality 


and Service” 


“W.J.JENNISON 
COMPANY 


OFFICES: 576 Grain Exchange Bldg. 
Minneapolis 15, Minnesota 
Telephone: FE 2-8637 


Mills at: Appleton, Minn. 
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Census Report Gives of the Census, U.S. Department of 


Commerce. 
Dollar Sales Totals Operating expenses, including pay- 
roll but not the cost of goods sold, of 
Of Food Wholesalers this type of food wholesaler amounted 


WASHINGTON — There were 438 to $33 million, or 15.4% of sales in 
wholesale establishments in the con- 1954. Inventories at the end of the 
tinental U.S. at the end of 1954 pri- year were valued, at cost, at $16.3 
marily engaged in selling flour, sugar, Million, or the equivalent of a five- 
coffee, canned foods and related items Week supply. Payroll totaled $17.2 
to bakeries, restaurants, hotels, and Million for the year, or 8% of sales. 
similar food-service businesses or The trade employed 3,973 persons on 
users. Sales of the 438 establishments 4 payroll basis as of mid-November 
totaled $215 million, or approximately of the census year, and sales totaled 
$500,000 for each establishment, ac- @Pproximately $54,000 annually for 
cording to results of the 1954 Census each employee. 
of Business conducted by the Bureau The leading states in this type of 
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wholesale food business were New 
York, California, Pennsylvania, New 
Jersey, Illinois, Ohio, and Massachu- 
setts, in the order named. Together, 
these seven states accounted for $149 
million sales, or almost 70% of the 
total for the country as a whole. 

This release is limited to establish- 
ments primarily engaged in buying 
and selling a combination of the gro- 
cery items mentioned to food-service 
establishments. 

The institution business conducted 
by grocery, confectionery, meat, cof- 
fee, and similar wholesalers is not 
covered in this release. Results of the 
1954 Census of Business, only a por- 
tion of which is reproduced here, 
show that total sales of all classes 
of food wholesalers to institutions, 
industrial accounts, and similar buy- 
ers was, well in excess of $3 billion. 


BREAD IS THE STAFFP.OF LIFE 


Wisconsin Bakers 


Elect Officers 


MILWAUKEE — Several new offi- 
cers were recently elected by the 
board of governors of the Wisconsin 
Bakers Assn. to serve during the 
current fiscal year. Al Johnson, De- 
Luxe Bakery, Eau Claire, was elected 
president, succeeding B. A. Pfefferle, 
Elm Tree Baking Co., Appleton. Os- 
wald F. Jaeger, Oswald Jaeger Bak- 
ing Co., Milwaukee, was elected vice 
president. 

Fred W. Poehlmann, Joseph Poehl- 
mann Baking Co., Milwaukee, was 
reelected treasurer. Fred H. Laufen- 
burg, Milwaukee, was reappointed ex- 
ecutive secretary. 

Louis Yarne, Yarne Bakery, Mil- 
waukee, will continue to serve as 
second vice president until January, 
when the Milwaukee Retail Bakers 
Assn. will elect new officers. In line 
with the W.B.A. constitution and by- 
laws, the president of the Milwaukee 
group automatically becomes second 
vice president of the state associa- 
tion. 

The president appointed two mem- 
bers of the association and the board 
of governors two from the board to 
serve as an executive committee 
along with the president. The board 
appointed E. J. Petrowski, Land-O- 
Lakes Bakers, Inc., Wausau; and 
Joseph Kulhanek, Sanitary Bakery, 
Marinette. President Johnson appoint- 
ed Ray Ping, M. Erickson Bakery, La 
Cross, and Lewis G. Parr, Mrs. Karl’s 
Bakeries, Inc., Milwaukee. 
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WANT ADS 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25. 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion, All Want Ads 
cash with order. 
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HELP WANTED 
ERC RST IS v St aauesammeeneamnebtntnisieainiatiniene! 


YOUNG INDUSTRIOUS MAN WANTED TO 
take responsibility for selling effort of 
large bakery wholesaler in East. Previous 
sales management experience in industry 
essential. Salary high. All replies con- 
fidential. Address Ad No. 3261, The Amer- 
ican Baker, Minneapolis 1, Minn. 














BUSINESS OPPORTUNITIES 
Reamer v em er nate 
WONDERFUL BUSINESS OPPORTUNITY— 
Established Toledo concern. Wholesale 
restaurant, hotel and bakery food supply 
corporation for sale. Business and build- 
ings. Under $95,000, with exclusive fran- 
chises for nationally advertised brands, 
Manuel Zimmerman, Attorney - Executor, 
1045 Edison Bldg., Toledo 4, Ohio; CH 
1-1831. 











Marathon Announces 


Management Changes 


MENASHA, WIS.—The Marathon 
Corp., Menasha, has announced a plan 
to decentralize its operating manage- 
ment activities, and has appointed 
Roy J. Sund, formerly chief manu- 
facturing executive, to the position of 
executive vice president. Mr. Sund 
will now supervise the sales and man- 
ufacturing of four new divisions of the 
packaging firm. Each of the four divi- 
sions will handle both sales and man- 
ufacturing of a different line of prod- 
ucts. 

Bakery packaging operations will 
be under the direction of Palmer B. 
McConnell, whose division also in- 
cludes stock products operations. Mr. 
McConnell formerly supervised sales 
of the stock products division. He has 
been with the firm 33 years. 





Statement of the ownership, manage- 
ment, circulation, etc., required by the 
Act of Congress of Aug. 24, 1912, as 
amended by the Acts of March 3, 1933, 
and July 2, 1946, of The American Bak- 
er, published monthly at Minneapolis, 
Minnesota, for Oct. 1, 1957, State of 
Minnesota, County of Hennepin, ss. Be- 
fore me, a notary public in and for the 
State and County aforesaid, personally 
appeared Thomas A. Griffin, who, hav- 
ing been duly sworn according to law, 
deposes and says that he is the Business 
Manager of The American Baker and 
that the following is, to the best of his 
knowledge and belief, a true statement 
of the ownership, management (and if 
a daily, weekly, semiweekly or triweekly 
newspaper, the circulation), etc., of the 
aforesaid publication for the date shown 
in the above caption, required by the 
Act of Aug. 24, 1912, as amended by 
the Acts of March 3, 1933, and July 2, 
1946 (section 537, Postal Laws and Reg- 
ulations), printed on the reverse of this 
form to wit: 1. That the names and ad- 
dresses of the publisher, editor, manag- 
ing editor, and business manager are: 
Publisher, The Miller Publishing Co., 
Minneapolis, Minn. Editor, Frank W. 
Cooley, Jr., Minneapolis, Minn. Business 
Manager, Thomas A. Griffin, Minne- 
apolis, Minn. 2. That the owner is 
The Miller Publishing Company, princi- 
pal stockholders of which are: Anna J. 
Beatty, Minneapolis; Frank W. Cooley, 
Jr., Minneapolis; Paul L. Dittemvure, New 
York, N.Y.; Henry 8. French, Chicago, 
Il.; Thomas A. Griffin, Minneapolis; 
Milton B. Kihlstrum, Minneapolis; W. E. 
Lingren, Minneapolis; W. G. Martin, Jr., 
Greenwich, Conn.; C. K. Michener, Min- 
neapolis; Martin E. Newell, Kansas City, 





Mo.; Emseg & Co., Minneapolis; V. T. 
O’Dea, St. Paul; H. J. Pattridge, Minne- 
apolis; James G. Pattridge, Minneapolis; 
Eleanor L. Pillsbury, Minneapolis; Dor- 
othy B. Pratt, Minneapolis; Don 4 
Rogers, Chicago, Ill.; Mrs. Rebekah 8. 
West, St. Louis, Mo.; Mrs. H. E. Yantis, 
Minneapolis, Minn. 3. That the known 
bondholders, mortgagees, and other rfe- 
curity holders owning or holding 1% or 
more of total amount of bonds, mort- 
gages, or other securities are: None. 
4. That the two paragraphs next above, 
giving the names of the owners, stock- 
holders and security holders, if any, con- 
tain not only the list of stockholders and 
security holders as they appear upon the 
books of the company but also in cases 
where the stockholder or security holder 
appears upon the books of the company 
as trustee or in any other fiduciary reja- 
tion, the name of the person or corpora- 
tion for whom such trustee is acting, is 
given; also that the said two para- 
graphs contain statements embracing af- 
fiant’s full knowledge and belief as to 
the circumstances and conditions under 
which stoekholders and security holders 
who do not appear upon ihe books of 
the company as trustees, hold stock and 
securities in a capacity other than that 
of a bona fide owner; and this affiant 
has no reason to believe that any other 
person, association, or corporation has 
any interest direct or indirect in the 
said stock, bonds or other securities than 
as so stated by him. Thomas A. Griffin, 
Business Manager. Sworn to and sub- 
scribed before me this 25th day of Sep- 
tember, 1957. J. G. Pattridge, Notary 
Public, Hennepin County, Minnesota. (My 
commission ex pires March 17, 1964.) 
(Seal.) 
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"Sputnicks'' and unmanned missiles tell 
how fast world travel is changing and 
there is plenty of progressive change in 
flour manufacturing, too. But there is one 
thing that is as unchanging as the universe 
itself . . . that is our determination to 
make RODNEY flours outstanding in bak- 
ing quality. That's why you will continue 
to find these famous brands possess 
superior baking character, year after 
year. You can rely on RODNEY all the 


time. 
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The index of advertisers is provided as a service to readers and advertisers. 


The publisher does not assume any liability for errors or omissions. 
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The American Baker reaches the two groups vital to 
your product's acceptance—the production superin- 
tendent who selects it, and the plant manager who 


approves it. Cover 


"both 


sides of the street’ 


economically through advertising in The American 


Baker. 


| 
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A doctor is a man who keeps tell- 
ing children to eat more and parents 


to eat less. 
e¢?¢ ¢ 


We used to believe that the world’s 
greatest skeptic was the man who, 
seeing a giraffe for the first time, 
stared at it in silence for a full 5 
minutes, then said, ‘“There’s no such 
animal.” But we’ve taken the Oscar 
away from him and awarded it to 
the fellow who battled for hours to 
land an enormous trout. 

When it was eventually landed, the 
awe-stricken onlookers babbled their 
amazement at a fish of such gigantic 
proportions, but the fisherman did 
not appear to share their excitement. 
He stared at the monster gloomily, 
then turned and asked for assistance. 

“Give me a hand to push it back in 
again,” he begged. “It’s a lie.” 


¢?¢ ¢ 

It was in a remote section of the 
country where the tobacco crop had 
been a failure on account of a pro- 
longed drouth. One afternoon three 
tobacco growers met on the porch 
of a little corner general store, and 
as they sat on the porch glumly, they 
passed a jug of corn liquor around 
freely from one to the other. 

“My wife is a wonderful woman 
to stick with me through this drouth,” 
said one man sadly. “When I sell my 
tobacco, I’m going to buy ber a 
piano.” 

“That’s a good idea,” said the sec- 
ond man. “I’m going to buy my wife 
a washing machine and some new 
clothes. How about you, Jim?” 

“Better pass me that jug again,” 
drawled Jim. “I ain’t even out of 
debt yet!” 

¢ ¢ 


Two ghosts walked into a pub and 
asked the barman: “Do you serve 
spirits?” 
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& Atkinson Milling Co. of Minneapolis, Minn., where Wallace & Tiernan flour service 
and equipment is used. This mill processes up to 6000 cwt. of flour daily. 


HOW ATKINSON MILLING COMPANY 
USES W&T FLOUR TREATMENT 


The best grade of flour requires maturing, bleaching, and enriching 
with precise, uniform treatment methods such as those practiced at 
the Atkinson Milling Co. This mill regularly processes up to 6000 cwt. of 
flour daily. To insure that the flour is uniformly aged, properly en- 
riched, and of the best color, this progressive mill uses Wallace & 
Tiernan flour treatment equipment and services. 


Wallace & Tiernan flour treatment in use at the Atkinson Mill in- 
cludes: Dyox® for maturing; a Beta-Chlora® unit for conditioning; 
Novadelox® for bleaching; and N-Richment-A® for enrichment. All 
equipment furnished has been proven efficient and dependable in 
operation and is periodically checked and maintained by Wallace & 
Tiernan so that costly shut-downs are avoided. In addition, the Atkin- 
son Milling Co. has available, at all times, skilled and experienced 
technical assistance from Wallace & Tiernan to aid them in the solution 
of their flour processing problems. 


The Atkinson Milling Co. is only one of the many flour milling 
companies using W&T Flour Treatment. If your mill is not one of these, 
investigate the advantages of Wallace & Tiernan’s complete flour 
service. 


NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 
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fm Mill employee adjusts flow of chlorine di- 
oxide gas being fed from a W&T DYOX 
unit to a flour stream. The gas flow to each 
flour stream can be individually regulated 


My W&T BETA-CHLORA unit installed ai the 
Atkinson Mill. This unit meters gas used in 





the conditioning of certain grades of fiour. 


Me Mill employee loads W&T NOVADEL FEEDERS used to 
precisely measure and feed NOVADELOX, the superior 
Wallace & Tiernan bleaching compound 








2S MAIN STREET. BELLEVILLE 9. NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 







































































DAILY MILLING CAPACITY 7,500 CwTs. 
WHEAT STORAGE 2,300,000 BU. 











baking industry, we wish a most 


Cc = [s “| + y To our many good friends in the 
happy holiday season. 
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